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WITH TABLES LIKE THESE 


Why wait until necessity forces you to replace your old- 
style tables? You can end maintenance costs immediately 

. and banish troublesome cleaning problems . . . with 
tables of stainless ENDURO*. And for all other equipment, 
too, remember that solid, stain-proof ENDURO is unaffected 
by meats and other food products . . . keeping equipment 
sanitary and serviceable indefinitely. Let us send you all 
the facts. Write Department NP today. * Reg. U.S. Pat. Off. 


Repablic Steel 


GENERAL OFFICES...CLEVELAND, OHIO 


ALLOY STEEL DIVISION . MASSILLON, O. E i] 0 i] R 0 


REPUBLIC S ‘PERFECTED 
STAINLESS STEEL 
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Rugged Engineering = Troublefree Service and Lower Costs 


ECAUSE of their superior construction 

“BUFFALO” Grinders give years of 
efficient service. They have as great a 
capacity for producing properly ground 
meats as any grinder ever developed. 


The thrust pressure of the feed screw is 
relayed to the socket shaft and taken up by 
an oversize roller Timken Thrust Bearing. 


The bearing runs in grease and is sealed 
at the front and rear of the heavy housing 
by a series of iron and leather washers and 
packing. 


The patented drain flange, another exam- 
ple of farsighted “BUFFALO” design, serves 





a double purpose. It allows meat juices 


which may work past the feed screw to 


escape, preventing them from being forced 
into the bearing and corroding it. Excess 
oil and grease from the bearing escape and 


are not forced into the meat, contaminating © 


it. 


“BUFFALO” Grinders are furnished in j 
five models with motors direct connected ~ 


with silent chain drive, or belt driven. 
Write today for our new complete catalog. 


JOHN E. SMITH’S SONS CoO. 


50 Broadway Buffalo, N. Y. 
EST. 1868 
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REDUCES OVERHEAD, IMPROVES QUALITY 


_ Replace Bunker Coils in 
Oscar Mayer’s Chicago Plant 


| Look At That Meat! It’s as fresh and whole- 
some as the moment it was slaughtered. Carrier Cold 
Diffusers keep the temperature at 34°F., and the hu- 
nidity at 86%, in the wholesale sales room of Oscar 
Mayer's Chicago plant, eliminate entirely the “dead 
spots,” fog and condensation previously experienced 
with bunker coils. No dripping walls and ceiling 
hee, no rusting, corroding trolleys and conveyors! 


? irresistibly Delicious says the carton. 
And why not? These pork sausages are packed 
in a perfect atmosphere supplied by Carrier Cold 
Diffusers. Temperature of 28°F. chills the sausages 
ina hurry, while the gently circulated, carefully con- 
trolled air removes excess humidity from sausage 
casings. And the atmosphere is always clean and 
fresh, free from condensation. 


3 Busy Hands select and pack Oscar 
Mayer’s bacon as it passes from the 
slicing machine down the conveyor belt. 
But these same hands may perspire—or the 
bacon sweat—so a Carrier Cold Diffuser 
supplies circulated, cooled, properly condi- 
tioned air to protect bacon from too much 
moisture and prevent mold. 





Carrier 


Air Conditioning 


Call the Carrier Man TODAY 


...and learn how easily Carrier Cold Diffusers can be 
installed in your plant—large or small, old or new—to 
eliminate dripping wet walls and ceilings, and provide 
sanitary, economical refrigeration. An engineer himself, 
your local Carrier dealer has behind him the skill and expe- 
rience responsible for heating and cooling installations in 
the packing houses of the world—for such history-making 
air conditioning installations as those in Radio City, the 
Capitol at Washington, aboard the Queen Mary, and in 
countless other famous structures. You'll find him listed in 
the classified "phone directory—call him today. 


Here It Is—a typical Carrier Cold 
Diffuser of the type used in Oscar 
Mayer’s. It requires far less space than 
bunker coils, can be easily installed with 
new or existing equipment—and is avail- 
able in sizes to meet every requirement. 
Models for suspension from ceiling, or 
ceiling trusses, are particularly suitable 
for smaller installations. 


| They Sell Fast, these Oscar 5 
Mayer's Co. products, because 
ithe quality of the materials used, 
and the care exercised in producing 
. You find no cumbersome bun- 
tercoils in this shipping and packing 
tom—Carrier Cold Diffusers keep 
products in perfect condition — the 
‘om itself, dry and sanitary. 


CarrieER CorPORATION, Desk 104, 
850 Frelinghuysen Avenue, Newark, N. J. 


Please send me complete information on Carrier Cold Diffusers 
for Meat Packing Houses. 


Since 1902, winis 1. Carrier 


aid his organization have devoted 
efforts exclusively to designing 


id perfecting air conditioning. COMPANY 
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FORWARD STEP BY GLOBE HAILED AS GREAT | > 


CORES AGAIN 


E AANGE GLOBE NOW IN POSITION TO FURNISH 
EVERY TYPE OF MACHINERY AND 
EQUIPMENT FOR THE MEAT INDUSTRY 


Borge § 












THE GLOBE CO. 


Complete Equipment for Meat Packers & Sausage Manufacturers 


818-826 W. 36th St., Chicago, Illinois 
St. Louis Office - - 1515 No. Grand Boulevard 





Week Ending February 6, 1937 


























HOW A BIG COMPANY 
SAVED *400.000 


by consulting the National Better Business Bureau 


LARGE CORPORATION found that it was 
A making donations and charity contribu- 
tions of about $1,000,000 a year. Yet it 
knew very little about the organizations that 
were receiving the money. 


Upon request, we checked the list and dis- 
covered that almost half the money was going 
to “charities” that were not charities at all. 


Some were shady; some downright frauds. 
This corporation saved $400,000. 


If you are solicited for contributions or 
donations of any kind from sources you don’t 
know, ask us for reports. We have many files 
on charities, real and bogus. When in doubt, 


phone or write the National Better Business 





The National Better Business Bureau is a non- 
profit organization, maintained by more than 
600 firms which believe in the importance of 
business taking action to defend itself against 
unfair practices and to curb those evils in 
advertising and selling which destroy public 
confidence. Its cases are usually handled with- 
out publicity and almost uniformly settled by 
a fair discussion of the facts. John Benson, 
President of the American Association of 
Advertising Agencies, says: “The National 
Better Business Bureau deserves the whole- 
hearted support of every business executive.” 
To know more about the Bureau and what it 
can do for you, send for the free booklet, 
“How You Can Use the National Better 




















Bureau. Business Bureau.” 
National Better Business Bureau, Ine. 
405 Lexington Avenue, New York City 
Please send me a copy of “How You Can Use the National Better Business Bureau” 
Name. 
Firm Name 
Address 
City. State. 
Page 6 


The National Provisioner 


a a 


Pe ee ee ee 








We 





10n- 
han 
p of 


inst 


blic 
ith- 
| by 
30n, 
| of 
nal 
ole- 
ye. 

tt it 
let, 


tter 


ner 











“Come seven, come eleven” may be a gamble, 
but not when it pertains to such a sure-shot 
as this new “BOSS” Development. 

Since they were introduced a few months 
ago, seven of these new “BOSS” Cutters have 
been sold. It will not be long before it will be 
| eleven and eventually many more times that 
| number when sausage makers realize the great 
advantages these machines offer. 

Ruggedly designed and sturdily built, the 
new “BOSS” Cutter will withstand the hard- 





‘NEW “BOSS” CUTTER—Fig. 521 





most rigid regulations. 


finer and quicker than has heretofore been 


\ 





est usage. It is easily kept clean to meet the 
Because it requires less power and cuts meat 


done, it is very economical to operate. 

The finer cut meat absorbs more ice, and 
heating of the meat is materially lessened. The 
unloading of the cutter bowl is done so quickly 
and completely that the machine may be kept 
in almost constant operation for the daily out- 
put of the sausage room. 











Let us tell you why “BOSS” stands for Best Of Satisfactory Service 








THE CINCINNATI BUTCHERS’ SUPPLY CORPORATION 


824 Exchange Ave., U. $. Yards, Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Illinois Sausage Making, Rendering Cincinnati , Ohio ‘BQS 
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Jellied Meats really sparkle and 
display the product to BEST ad- 


+ a 
WILSON & Co.| 


vantage when made with... . VAAN) 


WIiLSOnS PURE FOOD GELATIN 
“Che Standard of the Gelatin Industry” 


4100 SOUTH ASHLAND AVENUE ° CHICAGO, ILL. 
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FLAVOR 


IMPROVEMENT 











GUARANTEED ! 


The Angostura content in 
Sun-Vite is why this lard and 
shortening improves flavor... 
Angostura is a flavor builder. 
Sold At Meat Departments. 


CORNELIUS BROS. | 


LARD-SHORTENING 

















ABOVE IS A TYPICAL NEWSPAPER 

ADVERTISEMENT USED BY 

CORNELIUS BROS., LTD., LOS 

ANGELES, CAL., FEATURING THE 
USE OF ANGOSTURA. 


SUCCESS STORY 
2.1937 Style 


It took a lot of courage to start a new packing business back in the 
dark days of 1930 — but Paul and Glenn Cornelius had courage and 
plenty of it. With two trucks and 30 employees, Cornelius Bros., 
Ltd., began business in Los Angeles — slaughtering beef only. 

Today — after six of the hardest years the country and the 
industry have ever known—Cornelius Bros. handles not only beef, 
but hogs and lambs as well — has not two trucks, but 17 — not 30 
employees, but 130. 

It took courage to build that business. And it took more. It took 
a keen sense of merchandising . .. and receptive open-mindedness 
to new and better methods. 

So it is not surprising to find that Cornelius Bros. were among the 
first packers to use 


WOU 


in processing sausage and meat specialties — quick to see the possi- 
bilities of the Angostura Process when it was first announced. Nor 
is it surprising to find them today among the first to use Angostura 
in the making of lard and shortening. For in the use of Angostura, 
they saw not only a possibility of product improvement but a mer- 
chandising opportunity such as comes but seldom to any industry. 
They sold the idea to their trade — they sold the products to the 
public. And the results speak for themselves. 





IN SAUSAGE AND IN LARD AND 
MEAT SPECIALTIES SHORTENING 
ANGOSTURA ANGOSTURA 


@ Enhances disintegration of fat cells 
@ Gives better flavor 


@ Improves and fixes the flavor 
®@ Increases digestibility 


@ Improves color @ Improves aroma. 


The Angostura method is not an experiment — not a hope. It is a 
practical technique on the manufacturing side — a proven success 
on the merchandising side. The sooner you use it, the sooner you 
will catch up to what is already a parade of progress in the industry. 
The longer you wait, the farther ahead competition will draw. Write 
today for full particulars regarding it and the issuance of License 
to use it. 


Angostura-Wuppermann Corporation .... Norwalk, Conn. 


Week Ending February 6, 1937 
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ATTRACTING ATTENTION 
EVERYWHERE 


The new Armour Moulded Dried Beef Inside is a real 
improvement over all old products of its kind. 


Uniform in shape and size it can be sliced down to the 
very butt end, making it truly economical. 


And you'll marvel at its color, too. A new processing 
method gives to the Armour Moulded Dried Beef Insides 
a bright uniform color from top to bottom. No dark 
areas in this dried beef. 


Write for further information and quotations today. 


MArmours 


+ WOUIDED DRIED BEEF: 


ARMOUR 480 COMPANY - CHICAGO, ILL. 
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(anned Wears 


Housewife Holds Their F'uture in Her Hands 


been given more attention by the meat indus- 

try in the past year than ever before. In- 
creased attendance of processors and distributors 
at the meetings in connection with the recent Can- 
ners’ Convention in Chicago proved this. 

Canned meat products are wholesome and eco- 
nomical foods, offered the consumer in the cleanest 
and safest possible form. On the pantry shelf they 
provide a reserve against unexpected food needs. 
They are easily and quickly prepared in a wide 
variety of dishes. 

The modern housewife spends less and less time 
in her kitchen. A leader of women recently pre- 
dicted that in another ten years the majority of 
women will be employed in business. If this is true, 
it offers a tremendous potential market for the meat 
canner. 


Creer sv of meats and meat specialties has 


Cater to the Customer 


If the housewife wants to devote a good part of 
her day to outside activities—business or pleasure 
—and can then come home, reach on her pantry 
shelf, take down a series of cans and prepare in a 
short time as tasty, nutritious and satisfactory a 
meal for herself and her family as she could by 
spending hours in her kitchen, then there is little 
question that almost daily replenishing of the 
canned meat stock on the pantry shelf will result. 

This does not mean that canned meats will re- 
place steaks, chops, sliced bacon or ham, but it does 
mean that they may more and more take the place 
of meats that require long preparation. 


Experiment and Application 


The cocktail sausage has been one of the best am- 
bassadors of good will for canned meats the packer 
ever invented. It is a product which has found ex- 
tensive use, and one on which the meat canner has 


done an excellent job. Consumers of this product 
are among those who spend less time in home activi- 
ties than in outside pursuits. It is natural for such 
consumers to conclude that if cocktail sausages are 


CANNED MEAT VARIETY 


Meat canners today must have a wide line of 
quality items, attractively packaged and aggres- 
sively merchandised. 












































so good and so easily prepared, other 
canned meats must offer equal advan- 
tages. 

For a canned meat line to be success- 
ful it must be backed up with plenty 
of experiment and practical application, 
both in processing and merchandising. 
Kind of can, kitid of label on the can, 
kind of advertising on that label, 
method of display in the retail market 
—all these are vital parts of successful 
distribution. 


Suiting the Housewife 


But the key to the situation will be 
found in the product itself. If the con- 
sumer buys a canned meat item and 
likes it, her repeat order is assured. If 
the product in the can does not suit her, 
then the canned meat business has been 
hurt and not helped. 

Why doesn’t it suit her? She doesn’t 
always know, but if the processor will 
check back over his methods he may 
find out. 

Do meats cured before they go into 
the can require as heavy a cure as the 
same product not canned? 

Should seasoning be as heavy in a 
product that may be held in the can for 
months as in a product used in a few 
days or weeks? 

Will flavor of a meat and vegetable 
combination be harmed by use of 
highly-flavored vegetables, or should 
the vegetables be added by the house- 
wife when the can is opened? 


“Eatability" or Volume? 


These are a few of the questions meat 
canners might study if they want to 
make canned meats more attractive and 
increase distribution. The manufacturer 
may think in terms of his processing 
problems—but the housewife thinks in 
terms of the “eatability” of the product 
she buys. 

Meat canning as a business is differ- 
ent from that of almost every other food 
product. Meat production is not sea- 
sonal, as is true of most other product 
that goes into cans or jars. It is not 
necessary to can meat to preserve it 
until it can be consumed. There are 
other methods of doing this. 

If meat canning is to be developed 
as an important part of the meat in- 
dustry it must be designed—through its 
convenience factor—to reach those con- 
sumers likely to substitute some quickly- 
prepared product for meat, or to buy 
as much steak or as many chops as their 
budget will permit because these are 
good meats and can be quickly prepared. 


Meets Consumer Needs 


Nearly four times as much pork went 
into cans in the fiscal year 1936 as in 
the same period ten years earlier. There 
was an increase in the amount of beef 
going into canned meat, but this in- 
crease was not nearly so large. Why? 
Part of the answer is that more ham 
goes into cans, and part is that pork 
meat in cans more nearly measures up 
to the product prepared in the con- 
sumer’s kitchen than does beef. 
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Canned meat can be an important 
medium for leveling off the demand for 
all meat cuts. If canned roast beef, for 
example, were made from the fore- 
quarters of good cattle, it would be 
more tasty when it comes out of the can 


Cannep Meat (onsumption Grows 


ANNED meat consumption in recent 

years was not as large as it might 

have been, possibly for reasons indicated 
in the foregoing. 

But in 1936 it increased by leaps and 
bounds, because more product was made 
to tempt and satisfy the housewife, and 
also because more meat manufacturers 
entered the field with better product and 
more aggressive merchandising. Canned 
meat production in inspected plants in- 
creased rapidly, as indicated by official 
figures for the last five months of 1936: 


CANNED MEAT PRODUCTION 


ME eb sae ow encore dav abea 40,589,581 lbs. 
DEE. ccteccntiwndeeus 86,030,175 Ibs. 
| eee 61,594,632 Ibs. 
ee ee ee 61,081,717 Ibs. 
I |S sednackeseentbue 66,015,403 Ibs. 


One packer reports that sales in 1936 
were 38 per cent ahead of 1935; another 
reports a 32 per cent increase; a third 
packer made a 28 per cent gain. A 
packer who enlarged his canning de- 
partment not so long ago, providing 
what he thought was sufficient capacity 
for years to come, is now compelled to 
make plans for further enlargement. 
Two other packers report to THE NA- 
TIONAL PROVISIONER that they will soon 
have to increase canning facilities. 
These are indications of the trend. 

Increase in canned meat volume, as 
has been said, will go to those who cater 
to the housewife’s requirements, who 
properly analyze their markets and 
sales possibilities, and who plan their 
merchandising on the basis of the facts 
revealed by this analysis. 


Sales Possibilities 


“The volume market has been pretty 
well converted to the occasional use of 
canned meats,” says one sales manager. 
“Our task from now on is to secure the 
more frequent use of canned meats in 
this market, and particularly to con- 
vert consumers who have not yet been 
sold on the palatability and convenience 
of canned meats. 

“We must keep in mind that while 
sales possibilities in the volume field are 
by no means exhausted, we must spend 
more and more effort to convert the 
more discriminating consumer. It is 
going to require a higher order of sell- 
ing, and it will involve problems not 
particularly important in the volume 
market.” 

Another sales manager points out 
that with consumer purchasing power 
increasing the class of discriminating 
consumers will grow, “because the num- 
ber who can afford to be more discrim- 
inating is increasing.” Quality prod- 
ucts, therefore, are going to become an 






than that from the best cuts of 
with less finish and quality. The de 
mand is there. But if it is not met with 
the right kind of product, then posgsi 
bilities for consumption increase 
not be realized. 


fu 


increasingly important factor in iy 
vidual efforts to expand canned m 
consumption. : 


Problem of Uniformity 


The problem of securing uniform 
quality is causing meat canners more 
concern just now than any other detail 
of production and sale. It is realized 
that consumers’ taste preferences differ, 
and that a meat canner cannot hope to 
produce a particular product that will 
be most satisfactory to everyone. Varia- 
tions of flavor, aroma, appearance, etc., 
within a product are noted by its regu- 
lar users and, regardless of the degree 
of variations that may occur, they are 
detrimental to regular sales. 

In view of variations in quality and 
characteristics of raw materials, ob- 
taining closely standardized finished — 
products presents problems which re- © 
quire scientific consideration for their 
solution. This problem of control—as ~ 
has already been pointed out—involves 
not only meat, but vegetables and cere- 
als, spices and seasonings. Fortunately, 
prepared seasonings with standardized 
flavoring strengths and unvarying com- 
position are now available. 

Canned meats are largely impulse 
items. Displays will continue to be po- — 








Helps for Canners 


(Exhibits at Canners’ Convention) 
(See opposite page) 

1—STAINLESS STEEL EQUIP- 
MENT. Uses for stainless steel in the can- 
ning department. Welded stainless steel 
jacketed kettle (right) attracted much at- ' 
tention. (Republic Steel Corp.) 

2.—TEMPERATURE CONTROL. In 
dicating and recording thermometers j 
automatic temperature control instruments — 
are necessary. (Taylor Instrument Com ~ 
panies.) 

3—GLASS CONTAINERS. 
packed in glass have eye appeal. , 
blocks are new in plant construction 
(Owens-Illinois Glass Co.) 

4.—CONVEYING AND POWER © 
TRANSMISSION. Help canner to 
material-handling problems. (Link-Belt 
Company.) 

5.—COOKING KETTLES. Spot-welded, 
stream-lined jacketed kettles of aluminum 
are becoming standard canning equipment. 
(Aluminum Cooking Utensil Co.) 

6.—HANDLING EQUIPMENT. Elec: 
tric fork truck, loaded with cases of ° 
dog food, points way to economy 
handling costs. (Yale & Towne Mfg. Co.) 
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WASTE SPACE USED TO INCREASE SALES APPEAL 


Housewives want more information on methods of serving canned meats. Sales appeal 

of a product increases in direct proportion to its use in the home. When there is no 

room for this information on the label meat canners might do what Hormel has done 
—place it on top of can using space otherwise wasted. 


tent factors influencing women to try 
canned meats. If products meet expec- 
tations, converts will be made. Any im- 
provements that can be made in con- 
tainer eye and sales appeal, as well as in 
product quality, will be constructive in- 
fluences in increasing canned meat con- 
sumption. Label re-styling, point-of- 
sale advertising, demonstrations to con- 
vince skeptical housewives, newspaper 
advertising, etc., are merchandising aids 
that can be employed to advantage. 
As convenience of canned meats is 
an appeal to the housewife, it might be 
worth while to provide means for her to 
use canned meats with the greatest 
ease. Good will is not built when a 
solid-pack product, perhaps desired for 
slicing, must be broken to remove from 
the can. Nor are all kitchens equipped 
with modern appliances for opening 
cans conveniently and neatly. Perhaps 
greater use of key-opening cans, on 
which the key remains until the product 
is in the purchaser’s kitchen, would be 
appreciated by canned meat users. 


Information on Uses 


Another need is dissemination of in- 
formation on various possible uses of 
different canned meat products. If space 
is not available on the label, top of can 
often can be used for this purpose. 

Geo. A. Hormel & Co., Austin, Minn., 
uses top of can containing spiced lunch- 
eon meat to inform the housewife this 
product can be baked whole and served 
hot, sliced for cold plate or sandwiches, 
shredded and creamed on toast, sliced 
and fried alone or with eggs, diced for 
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salads or with scrambled eggs and cut 
into odd shapes for canapes. Thus the 
housewife learns the product is suitable 
for every meal and the midnight snack. 
There are many reasons, she finds, for 
purchasing it. 
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INCREASED BUSINESS 
FOR YOU sm 


NATIONAL MENU CONTEST 
open to all your customers 


THEY WIN...YOU WIN! 





SELLING CANNED FOODS 


Retailer’s Menu Contest folder circulated 

by American Can Co. to stimulate interest 

in its second annual canned food menu 
contest. 





Meat canners have an opportunity 
that exists in few divisions of the food 
industry. Per capita consumption is fg, 
below what even the most conservative 
observers admit may be expected. The 
problem for the immediate future js 
not so much one of competition, but 
rather of education and development 
and building of consumer good ywill 
against the time when production yjj] 
more closely approximate the potential 
market. 


CANNED FOODS CONTEST 


Canned food recipes and menus will 
be brought to the attention of canners, 
housewives and retail food dealers this 
spring, as the American Can Co. carries 
on its second annual canned foods menu 
contest. Final “cook-off” will be a part 
of the Women’s Exposition of Arts and 
Industries to be held in New York City 
the week of March 29. Entries must be 
in the mail by March 13. 

Canco is planning to send out 5,000,- 
000 contest folders to be distributed 
through retail food stores. One hundred 
folders and a counter display card in 
color will be mailed to each store co- 
operating. An additional 2,500,000 fold- 
ers will be distributed by the exposition 
committee through women’s clubs and 
other social organizations. 

Countrywide distribution began in 
January, when retail stores received the 
first of their contest folders and display 
cards. Last year more than 37,000 stores 
cooperated and a greater number is ex- 
pected this year. 

Not only should the contest result in 
increased sales, but individual stores 
also have an opportunity to win prizes. 
Duplicate prizes are awarded to grocers 
from whom winning contestants pur- 
chase their supplies. The contest calls 
for a four-course dinner menu using 6 
recipes, at least 5 of which have canned 
food ingredients. The menu includes a 
soup, hors d’oeuvre, fruit or fruit juice; 
a main course dish of meat or fish and 
two vegetables; salad; and dessert. Last 
year many chains and wholesalers ad- 
vised their stores to tie in by having 
special canned food sales. 

Any woman over 16 may enter the 
contest and may submit any number of 
complete menus with her recipes. The 
recipes must serve from 4 to 6 persons. 
The entries will be judged on the follow- 
ing points: Nutrition (a well-balanced 
meal), flavor, appearance and ingenuity 
or originality. 

The country has been divided into six 
sections and a winner will be selected 
from each section. Each winner will be 
awarded a free trip to New York City 
with all expenses paid. The cook-off 
will be held at the Grand Central Palace 
and each finalist will prepare her meal 
there. A grand prize of $500 will be 
awarded to the national champion for 
1937. Other contestants will receive 
cash prizes from $250 to $100. 


Watch “Wanted” page for bargains. 
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Cannino Exhibits 


XHIBITS staged by the Canning Ma- 

chinery and Supply Association, in 
the words of S. G. Gorsline, secretary, 
treasurer and exhibition manager, “was 
the largest in the history of the organ- 
ization.” Of the 181 members, of this 
association, 127 had equipment and sup- 
plies on display. Approximately $2,500,- 
000 worth of machinery and equipment 
was sold during the week. This was an 
increase of about 150 per cent over 1936, 
which was a good year. 

Exhibits occupied Machinery Hall in 
basement of Stevens Hotel, Grand Ball 
Room on second floor and overflowed into 
adjoining rooms and halls on both levels. 
Labels; containers of glass and tin; 
closures; supplies, including salt, sea- 
sonings and certified colors; canning and 
processing machinery; labeling ma- 
chines; handling equipment, such as lift 
trucks, conveyors and tiering machines; 
valves and fitting; temperature indicat- 
ing, recording and control instruments; 
equipment drives; metals, both alumi- 
num and stainless steel, and utensils and 
equipment fabricated from them; floor 
brick and drains; shipping containers, 
and cleaning compounds were shown. 

Among firms showing equipment and 
supplies of particular interest to the 
meat canner were the following: 

AMERICAN CAN CO.—Represented 
by an elaborate display of lithographed 
tin containers of a great variety of sizes 
and shapes. Among cans were many 
used by packers for spiced luncheon 
meats, hams, sausage, etc. The company 
followed its usual custom of giving a 
theater party to customers and friends. 
A long list of executives and salesmen 
were present, including president H. A. 
Baker, vice president K. S. Brecken- 
ridge, J. J. Lynch, G. H. Kellogg, A. H. 
Nugent and C. J. Pries. 

































ALUMINUM COOKING UTENSIL 
CO.— Displayed prominently was a 
Wear-Ever spot-welded, steam-jacketed 
kettle of the type described in the Jan- 
uary 2, 1937, issue of THE NATIONAL 
PROVISIONER. Its sturdy and sanitary 
construction created much interest. 
Aluminum spice pans, pails and utensils 
also were shown. Company representa- 
tives in attendance were George G. 
Peters, T. H. Gibson and B. E. Hiles. 

AMERICAN SOYA PRODUCTS 
CORP.—These manufacturers of soya 
flour for sausage, meat specialties and a 
wide line of canned as well as fresh 
products had their headquarters at the 
Palmer House, where W. N. Larson, in 
charge of sales, and Dr. N. F. True, 
chief chemist, greeted visitors. 


ANCHOR CAP AND CLOSURE CO. 
—This company’s ability to produce at- 
tractive, eye-catching closures for glass 
containers was well demonstrated. 
Literally hundreds of closures, arranged 
in an attractive display, were shown. 
H. J. Carr, H. Q. Mills, A. G. Costello, 
J. H. Gilluley, R. B. Brown and W. H. 
Wilson were on hand to greet visitors. 

CONTINENTAL CAN CO.—A 
lounge room equipped with easy chairs, 
maintained by this leading company, 
was well patronized by foot-weary can- 
ners inspecting the exhibits. Company 
greeters included chairman C. C. Con- 
way, president O. C. Huffman, vice presi- 
dent A. V. Crary, S. J. Steele, J. F. 
Hartlieb, J. S. Snelham, M. S. Huffman, 
Gladden Searle, Frank J. O’Brien and 
salesmen from all of the many sales 
divisions of the company. 

CRANE CO.—Of particular interest 
in this display were the 18-8 stainless 
steel pipe fittings manufactured by this 
company and available for every can- 
ning purpose. Many of the company’s 
regular line of fittings were also shown. 
O. W. Starbuck, Frank Gleason, Wm. 
Lloyd, F. E. Davenport, H. H. Bartlett, 





SEASONINGS AND COLORS FOR CANNED FOODS 


Large variety of food products—meats, fish, soups, salad dressings, fruits and vegetables 

—in glass and tin containers, prepared with Peacock certified colors and dry essence of 

natural spices, were shown in Wm. J. Stange Co. display. Fine appearance of glass- 
packed foods attracted much comment. 


Week Ending February 6, 1937 


CANS BY THE THOUSAND 


Display of American Can Co. at canners’ 
convention indicates wide variety of prod- 


ucts put into cans today. 


Frank Lilly, Geo. Hauck and W. F. Cox 
were in attendance. 

DIAMOND CRYSTAL SALT CO.— 
Barrels and consumer packages of this 
company’s products were attractively 
shown. The booth was popular with 
canners seeking information on season- 
ing problems. Company representatives 
present were W. H. Dolan, C. C. Van 
Dyne, Howard Baldwin, L. Fitzhugh, E. 
Joegerst, Fred Eckert, P. T. Green and 
K. Owen. 

GRIFFITH LABORATORIES. — 
Electric grills enabled canners to judge 
for themselves flavor appeal in canned 
products flavored with Griffith prepared 
seasonings. Ham a la king, ham and 
lima beans, Hungarian goulash and chili 
con carne were among the foods pre- 
pared with the company’s products and 
kept warm for sampling. In addition 
to many of its prepared seasonings, the 
company displayed samples of pearl 
barley—production of which was started 
recently by the company—Prague salt, 
soup thickeners, etc. Views in the labo- 
ratories and plant formed the back- 
ground of the display. In attendance 
were president E. L. Griffith, vice presi- 
dents F. W. Griffith and M. C. Phillips, 
S. L. Komarik and H. A. Levy. 

HEEKIN CAN CO.—This company 
displayed none of its products, but did 
have a social booth amid the displays 
in the Grand Ball Room which was a 
popular place for those seeking a rest. 
A. F. Rassenfoss, J. P. Wells, Charles 
L. Heekin, John A. Kincanon and T. L. 
Barrett were the company representa- 
tives present. 

INTERNATIONAL NICKEL CO.— 
Steam jacketed kettles and utensils of 
Monel metal used by canners were shown 
in this company’s booth. The company 
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was represented by E. A. Turner, C. J. 
Bianowicz and F. R. Bailey. 
LINK-BELT CO. — In addition to 
many enlarged photographs showing 
Link-Belt equipment in use in canning 
plants, there were shown transmission 
equipment, including a motorized speed 
reducer, and samples of various types 
of chains and conveyors used in material 
handling. H. D. Alexander, H. F. Weber 
and Harry Johnson greeted visitors. 


MERCURY MANUFACTURING 
CO.—Material handling equipment, in- 
cluding a gasoline engine powered trac- 
tor, tilting tiering fork truck and stor- 
age batteries were shown by this firm. 
Present to explain the equipment to 
interested visitors were T. W. Barnes, 
A. D. Shanks, L. R. Millar, Rudolf Liste 
and O. T. Henkle. 


NATIONAL CAN CO.—Following its 
usual custom this firm staged no display, 
but utilized its booth as a rest and recre- 
ation center. Representing the company 
were J. R. Taylor, R. Selensky, S. L. 
Bushman, H. O. Berryman and E. R. 
Loweree. 


OWENS ILLINOIS GLASS CO.— 
This company, large producers of glass 
containers of all kinds and glass build- 
ing blocks, had a particularly attractive 
display featuring the latter. Lights of 
various colors behind the blocks pro- 
vided a very unusual effect. Present at 
the booth were F. N. Davis, L. Taylor, 
W. M. Robertson, C. B. Rairdon, Hugh 
Guswold, R. A. Norman, R. W. Rogers, 
E. A. Hildreth, George Levis, H. A. 
Barnby, R. B. Stover, L. R. N. Carvalho, 
George Zingerle, John Duncan, F. J. 
Solon, R. H. Barnard, S. J. McGiveran, 
S. L. Rairdon and H. L. Enzelberger. 


REPUBLIC STEEL CO.—Featured 
among equipment and utensils in this 
company’s display was a steam-jacketed, 
welded kettle of 18-8 stainless steel. 
Many other articles to illustrate the 
wide range of uses for stainless steel 
were shown. J. M. Schlendorf, M. H. 
Schmid, C. C. Snyder, S. A. Crabtree, 
John E. Epo, F. A. Rainage and Wm. 
Gibbons, jr., were in attendance. 


WM. J. STANGE CO.—A wide vari- 
ety of food products in glass and tins, 
including fruits and vegetables, soups, 
pigs’ feet, sausages, tongue, tamales, 
spiced ham, potted meats, frankfurters, 
etce—in all of which Peacock brand 
certified colors or dry essence of natural 
spices, or both, were used—was dis- 
played. These popular products in the 
food trade were also shown in packages 
and shown in tall glass display jars. 
Members of the executive, technical and 
sales staffs in attendance at the display 
included W. J. Stange, W. B. Durling, 
T. L. Allen, J. W Graf, H. J. Addison, 
R. F. Beerend, V. E. Berry, I. Zeiler, 
Slim Wedin, Dr. Aladar Fongo and C. G. 
Wincup. 

TAYLOR INSTRUMENT COM- 
PANIES. — Indicating and recording 
thermometers and automatic tempera- 
ture control instruments used in canning 
operations were shown. Industrial ther- 
mometers with Binoc tubing were fea- 
tured. New items included the Taylor 
Fulscope indicating controller for tem- 
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perature and pressure and a Motosteel 
Evenaction valve of all-steel welded con- 
struction. Company representatives 
present were Fred Taylor, F. S. Ward, 
N. C. Schmid, Elmer Way, D. G. Dunbar, 
R. E. Olson, Geo. H. Linsley, jr., Hugo 
Pagenstecher, A. R. Lemke and C. Hein- 
rich. 

WORCESTER SALT CO.—Salt pro- 
duced for canning uses in barrels and 
openly display for examination featured 
the display of this company. E. H. 
Pendleton, John F. Spain, A. F. W. 
St. John, D. W. Rockefeller, W. W. 
Thune, P. O. Hunter, John J. Coyne, 
H. D. Gilbert and Norman Solvrud were 
in attendance. 

YALE & TOWNE MFG. CO.—A 
hand lift truck and an electric truck 
loaded with trays of Pard dog food 
were included in the display. Photo- 
graphs showing Yale & Towne handling 
equipment in use in industrial plants 
formed the background. M. G. Peck, 
H. W. Craig, R. H. Irwin, S. A. March, 
Geo. C. Hayer, J. R. Harlan and S. W. 
Gibb were company representatives 
present. 


MEAT PACKERS AS HOSTS 


Headquarters suites were maintained 
by a number of meat packing and meat 
canning companies in connection with 
the National Canners’ Association and 
affiliated conventions. Here firm repre- 
sentatives met to organize their conven- 
tion activities and guests in the trade 
were welcomed hospitably. A complete 
display of canned meat products was an 
important feature in many headquar- 
ters suites. 

Meat packing firms with convention 
headquarters were: 





NEW CANNED FOOD IDEAS 


Chef Komarik of Griffith Laboratories’ ex- 
perimental kitchen serves one of the new 
canned food items prepared with Griffith 
seasonings for approval of F. W. Griffith. 





ARMOUR AND COMPANY—A 
complete line of canned meats was 
shown by a hospitable staff who saw 
that their guests were refreshed as wel] 
as enlightened as to merits of Armour 
products. Greeting the guests were L, 
L. Bronson, head of the canned meats 
department, E. E. Hughes and G. W, 
Munro. Other executives acting as hosts 
from time to time were J. Gibbons, re. 
finery department; J. J. McInerney, 
smoked meats department; Harry Rus- 
sell, hotel and institutional department, 
and William Helmrich, advertising de- 
partment. 


DERBY FOODS, INC.—The firm’s 
line of canned meat products was shown 
to interested guests by C. W. Beilfuss, 
manager; L. E. Dean, sales manager, 
and a corps of assistants. 


FOELL PACKING CO.—Hundreds 
of guests in the trade visited this suite 
to see the Foell exhibit of canned meats 
and renew acquaintance with W. J. 
Foell, president; M. S. Jerolaman, vice 
president; D. B. Jerolaman, secretary, 
and Jesse Dann, Southern representa- 
tive. 

GEO. A. HORMEL & CO.—Well- 
known Hormel “Flavor Sealed” line of 
canned meats, soups and other food 
products was represented by L. W. Mur- 
phy and T. H. Hocker. 


ILLINOIS MEAT CO.—A display of 
the firm’s canned meats was a feature 
of this headquarters. Visitors were 
welcomed by sales manager C. E. Mar- 
tin, C. W. Swallow, assistant sales 
manager, W. I. Shores and C. W. De 
Groff. 


KINGAN & CO.—Distributing divi- 
sion of Kingan sponsored a display of 
the firm’s meat and food products, with 
headquarters at the Palmer House. 


LIBBY, McNEILL & LIBBY.—Both 
general and operating headquarters 
were maintained by Libby with a staff 
of more than 50 representatives at the 
two suites. J. R. Vander Veer, head of 
the canned meats department, was in 
charge of the canned meat display and 
activities. 


LOYAL PACKING CO.—Convention 
activities of the Loyal Packing Co. were 
taken care of by J. F. Jack, J. J. 
MecVady, S. R. Powell, E. M. Ireland, 
F. M. Matthews and Z. M. Hendricks. 


REPUBLIC FOOD PRODUCTS CO. 
—Complete line of meat products was 
shown at Republic headquarters and 
visitors were welcomed by Edward T. 
Clair, president; J. Emmet Clair, vice 
president; J. M. Clair, general manager 
and sales manager, and Jerry Clair, as- 
sistant sales manager. 


STAHL-MEYER, INC.—C. A. Dor- 
dero and E. S. Hurd represented the 
Eastern firm and were ready to tell in- 
terested visitors about its canned meat 
specialties. 

SWIFT & COMPANY.—Visitors to 
the Swift suite were greeted by a staff 
headed by R. H. Gifford, head of the 
branch house sales department. Swift 
canned meat products were on display 
and convention-weary guests were given 

(Continued on page 48.) 
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bh the fash Trade 


The Easter ham trade requires a spe- 
cial wrapper—a wrapper that is neat, 
attractive and colorful—a wrap that 
protects, identifies and does a real 
selling job on your product. 


You can get attractive DANIELS Easter Wraps for your 


hams iu several types. Sylvania brand cellophane im- 


printed in color with a handsome design, can be used 
right over your regular wrap. Greaseproof wraps, in sev- 
eral attractive designs in brilliant color, will protect and 
identify your product. 


Package your Easter hams ina DANIELS Wrap. The 
cost is surprisingly low—and you put your product in a 
position to sell successfully on the most competitive mar- 
ket. Ask us to send samples and quotations, and show 
you the way to profitable sales. No obligation—write! 


DANIELS MFG. CO. 


RHINELANDER, WISCONSIN 
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Meat Canners’ Problems 


ROBLEMS confronting meat can- 

ning processors were discussed at the 
annual meeting of the Meat Canning 
Section of the National Canners’ As- 
sociation. Dr. J. J. Vollertsen, chief 
chemist, Armour and Company, presided 
as chairman of the section, with Dr. W. 
Lee Lewis of the Institute of American 
Meat Packers as secretary. 


Four talks were presented on tech- 
nical and scientific subjects relating to 
meat canning: “Some Observations Re- 
garding Vitamins,” by E. F. Kohman, 
research laboratories, National Canners’ 
Association; “Notes on the Bacteriology 
of Salt,” by W. S. Sturges, Cudahy 
Packing Co.; “Broader Aspects of the 
Lead Problem,” by C. A. Greenleaf, re- 
search laboratories, National Canners’ 
Association; “Report on Meat Canning 
Problems,” by E. J. Cameron, also of 
the research laboratories. 


Mr. Kohman outlined in considerable 
detail results of investigations to de- 
termine effects of canning on vitamins, 
particularly vitamin C. It was pointed 
out that previous experiments in another 
direction had confirmed that vitamin C 
is largely destroyed in foods processed 
in fireless and pressure cookers. Con- 
sumers generally have misunderstood 
the significance of this finding, the 
speaker pointed out, and have concluded 
this vitamin is also destroyed in canned 
foods. 


Vitamins in Canned Foods 


This is incorrect, it was stated. While 
vitamin C is easily oxidized, there is 
little oxygen in a can of food when it is 
processed, and loss of this essential food 
element is not as great as has been in- 
ferred. Canning involves no vitamin C 
problem, the speaker said. 


Effect of canning on vitamin B, Mr. 
Kohman stated, has not been fully de- 
termined. Further investigation will be 
required to get the facts. Vitamin D, 
in the speaker’s opinion, is present in 
many foods, despite evidence to the con- 
trary. 


Instead of destroying vitamins, avail- 
able information is that canning con- 
serves them, the speaker said. A series 
of nutritional studies of canned foods 
determined that these are just as ef- 
fective in meeting dietary needs—in 
some cases more so—than the same food 
consumed fresh. 


The speaker suggested that canners 
use available vitamin information in 
canned food advertising. With many 
housewives vitamin-conscious, and not 
familiar with vitamin content of canned 
foods, dissemination of this information 
would be very useful in increasing per 
capita consumption of these products, 
he said. 


Salt Tolerant Bacteria 


That there are bacteria tolerant to or 
requiring salt for growth and develop- 
ment has long been known. There 
is much evidence to support the sup- 
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position, however, that, as salt mined a 
few feet below the surface of the ground 
is practically or entirely free from 
micro-organisms, spores and bacteria 
present in this product get there after 
the salt has been exposed to air or is 
contaminated by objects with which it 
may come in contact. 


Findings of W. S. Sturges during in- 
vestigations of curing problems, re- 
ported at this meeting, seem to bear out 
this supposition. The more insoluble 
matter there is in salt the more micro- 
organisms are present, he found. These 
are of various kinds, capable of being 
classified according to their behavior in 
various densities of brine. Their ability 
to cause trouble for the meat canner 
does not seem to be a cause for much 
concern. The speaker suggested, how- 
ever, that it would be good practice to 
use the cleanest salt obtainable. 


“Broader aspects of the Lead Prob- 
lem,” discussed by C. A. Greenleaf, con- 
sidered government regulations govern- 
ing the amount of lead permissible in 
canned foods, and the various methods 
being used to accurately determine small 
quantities of this metal present in prod- 
ucts. This subject is of considerable im- 
portance to fruit and vegetable canners, 
due to the possibilities of lead residue 
from sprays, but less so to meat canners. 


Officers Re-Elected 


Various activities and investigations 
in the research laboratories of the Na- 
tional Canners’ Association affecting 
meat canners were reported by E. J. 
Cameron of the laboratory staff. These 
included lead determination investiga- 
tions, reported by tthe previous speaker, 
standardized methods for preparing 
cultures from canned meat samples and 
investigations into spice contamination. 
Studies of these subjects will be con- 
tinued, the speaker said. 


Dr. J. J. Vollertsen was re-elected 
chairman of the section and Dr. W. Lee 
Lewis, director, Department of Scientific 
Research, Institute of American Meat 
Packers, was re-elected secretary. 


The meeting closed with three fine 
reels of motion pictures showing in de- 
tail manufacture of tin plate in the plant 
of the Inland Steel Co. 


NOT SO BAD AS RADIOED 


Business interests in Cincinnati are 
disturbed over the false impression 
given to the country by radio announ- 
cers of the sensational type concerning 
interruption to business there. Chief 
interruption was due to interruption of 
electric and water power service, be- 
cause municipal plants were located on 
low ground instead of higher up. 


Most industrial plants were ready to 
resume operations as soon as electric 
and water power were restored. The 
Cincinnati Butchers Supply Corp. re- 
ports no damage to its plant, and ex- 
pects to resume operations in filling 
orders on hand by the end of this week. 





PLANS FOR A NEW AAA 


Calling of a national conference of 
farm leaders by Secretary of Agricyl. 
ture Wallace for February 8 and 9 indj. 
cates that a new and stronger farm 
program may be on the way. The cop. 
ference is being held to consider and 
make recommendations concerning an 
“ever-normal” granary plan and other 
proposals affecting agriculture. Chair. 
men of the senate and house agricul. 
tural committees, heads of farm organi- 
zations and representative farmers have 
been invited to attend. 


While the Secretary has denied that 
the AAA soil conservation program will 
be abandoned, it is expected that some 
type of production control legislation, 
within the constitution, will be neces- 
sary to make an ever-normal gra 
plan effective. Such a plan calls for the 
storage of excess production in good 
years in government warehouses, to be 
distributed to the market in years when 
production is below demand. This might 
affect the packing industry if livestock 
feed crops were stored and their pro- 
duction regulated. 


“Produce abundantly” is Secretary 
Wallace’s message to farmers for 1937, 
in contrast with the crop and hog reduc- 
tion programs of earlier years. Such 
abundant production, it is explained, “is 
in the interests of consumers, farmers 
and the general public. When the bins 
and granaries are full, storage in the 
soil instead of the bin should be planned 
for.” “It is my definite hope,” says the 
Secretary, “that a well-rounded work- 
able program providing for the ever- 
normal granary, which will function 
with justice both with respect to the 
farmer and consumer in years of good 
and bad weather alike, can be perfected 
this year.” 


Meanwhile, the Agricultural Adjust- 
ment Administration has been purchas- 
ing eggs through the FSCC to stabilize 
the wholesale market. Purchases of dry 
and evaporated milk and grape fruit 
juice are also being made for distribu- 
tion in flood areas. 


TAX SUIT REVIEW DENIED 


The U. S. Supreme Court this week 
refused review of a lower court decision 
upholding the constitutionality of title 
VII of the revenue act of 1936, which 
establishes conditions for the refund of 
AAA processing taxes. The Barlow- 
Moore Tobacco Company had appealed 
the case. The Supreme Court’s failure 
to review the case does not establish a 
precedent, determine the act’s constitu- 
tionality or prejudice appeal of other 
suits which question the validity of the 
law. On January 4 the high court de- 
nied Continental Mills, Inc., a review 
of the same section of the revenue act 
(see THE NATIONAL PROVISIONER of 
January 9, page 16). 





Watch Classified page for good men. 
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Cannep Meat 


Sales 


Store Displays Get Attention 
of the Housewife 


T IS admitted that attractive displays 

in retail stores are one of the best 
means of increasing canned meat sales. 

The reason for this is that most house- 
wives buy these products on impulse. A 
woman often enters a store with no 
thought of buying canned meats. She 
sees an appealing display of these prod- 
ucts, and is reminded that a few cans 
on the pantry shelf would be good in- 
surance against unexpected food needs, 
or that canned meats provide a quick, 
convenient noonday lunch or midnight 
snack. And she walks out with a supply 
in her shopping bag. 

If the products are high grade she 
may continue to purchase these brands. 
In most cases, however—except for a 
few of the more popular products—she 
must be reminded continually that 
canned meats offer her real convenience 
in meat preparation. This is where the 
value of continued store displays comes 
in. 


Results of Sales Test 


One packer in a recent test with canned 
meat store displays increased sales sev- 
eral hundred per cent over a 3-week 
period. No price concessions or selling 
baits were used, merely counter and 
aisle displays with cards calling atten- 
tion to the convenience and high quality 
of the products. 

When displays were discontinued 
sales dropped back to slightly above 
normal. They jumped back to a high 
level when the displays were again used. 
Today this packer is furnishing retail 
store display material to all purchasers 
of his canned meats, and instructs his 
salesmen to see that these are used. 
He thinks the market for canned meats 
has hardly been scratched, and that 
more aggressive merchandising would 
double or triple sales. 

One large canner of meats has pre- 
pared store display material—including 
window streamers, counter cards and 
counter display cartons—for most of his 
canned products. Special window and 
aisle displays are also furnished dealers. 


Selling Helps for Dealers 


Window streamers measure 5% by 
15 in. They have gummed edges and 
are printed in bright colors, with letter- 
ing large enough and brief enough to be 
read at a glance. 

Counter cards offer variety, and at 
the same time act as a daily reminder 
to the consumer. Many of them carry 
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illustrations in natural colors of canned 
products ready to serve. Size of these 
counter cards with sides folded back is 
7 by 8% in. Some of these cards are 
designed to be shown with a can of the 
meat in question. 

Display cards 12 by 15 in., with easel 
backs, done in direct color photography, 
cards to be inserted in customers’ 
bundles, caps for store clerks, consumer 
booklets, etc., are also used by this 
packer to popularize his brands of 
canned meats. 

Every retail food dealer wants some- 
thing besides the products he orders— 
help in selling those products which are 
not ordinarily fast movers. It is up to 
the packer to show him how to sell 
canned meats, this packer thinks. It 
is also his opinion that a packer’s worth 
to a retailer is very liable to be meas- 
ured by what is done to help the retailer 
increase sales and profits. 

“Profitable handling of canned meats 
lies in displaying them,” this packer 
said recently. “Very often dealers are 
prone to place canned meats in an out- 
of-the-way place. If housewives are to 
buy these products they must be seen. 





IMPELS HOUSEWIFE TO BUY 
Canned meats sell best when displayed at- 


tractively. 


This aisle display and the 


counter cards were used very effectively by 

Kingan & Co., Indianapolis, during a cam- 

paign to popularize a line of canned meat 
products including many new items. 


Our displays are designed to show the 
housewife what’s in the can. It’s the 
salesmen’s job to get these displays and 
the products placed on the dealer’s 
counter or in his window.” 


COLLAPSIBLE TUBE CHEESE 


Cheese products are now being sold in 
collapsible tubes by the Duchess Food 
Specialties Co., New York. Twelve kinds 
of cheese are available in the 2- and 3- 
oz. containers. They may be spread out 
of the tube just like toothpaste. Such 
tubes are used in Europe for a variety 
of viscous foods, among which are re- 
ported to be some types of shortenings. 
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Among STANGE'S customers are many of the proud- 
est names in the Food Industry. One by one, these us 
S P E C | A L packers have become users of STANGE’S SEASON- . 
INGS. The quality of their products, high in the , 
S E A S Oo N | N G beginning, is even better now and the bacterial 
content inevitably present in all foods is far, far lower 
B L E ND S because STANGE’S SEASONINGS are as sterile as 
science can make them. Thus does the House of 
fe or Stange work for better quality, purer foods, improved - 
flavor and appearance. i 
a l l varieties O yf Now, in line with your requirements at this time, we ' 
offer 8 


pesace | STANGE’S SEASONINGS 


S P FE Cc | A LT | E S for a variety of staples and specialties. These dry seasonings 


may be had either in individual spice flavors or in blends com- 
pounded to your formula or our own. They are actual extractions 


POTTED ME ATS of highest grade natural spices and in no way synthetic. Avail- 


able now: 
Bay Leaf, Celery, Cinnamon (Saigon), Cloves, Cumin, Dill, 
CANNED SPECIALTIES Jamaica Ginger, Mace, Marjoram, Nutmeg, Parsley, Red 


SANDWICH SPREADS Pepper, Black Pepper, Sage, Sweet Basil, Tarragon, Thyme. 


— = mm = @& 


This is only a partial list. New items are being added 
constantly. 

S Oo U P S The quality and negligible bacterial count of Stange’s Season- 
ings are demonstrated in the analytical report—‘The Bacterial 
Content of Spices,” by Bertram Feuer & Associates. If you have 


As k fe or s amp les not seen a copy write us for one. Or, better still, ask for free work- 


ing samples of Stange’s Seasonings. Just mention the product 
and we'll send samples and full working directions. 


WILLIAM J. STANGE COMPANY 


2536-40 West Monroe St., Chicago, Illinois 
Western Branch: 923 East 3rd St., Los Angeles, Cal. 
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DRY ESSENCE OF NATURAL SPICES—Individual or blended @ PEACOCK BRAND CERTIFIED CASING COLORS 
PREMIER CURING SALT @ BAYSTEEN @ SANI CLOSE @ MEAT BRANDING INKS — Violet. and Brown 
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Galician Sausage 


What is Galician sausage? Is it simi- 


lar,to Polish sausage? An Eastern 
sausage manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 


We find that there is a market for Galician 
sausage among foreigners in the mining towns of 
this locality. We have considered this product 
similar to Polish sausage but our customers do 
not agree. How is Galician sausage made? 


The following meat ingredients are 
used in the manufacture of Galician 
sausage: 

20 Ibs. fresh 
trimmed 

50 lbs. extra lean pork trimmings 

20 lbs. extra lean pork cheeks 

10 lbs. regular pork trimmings 


boneless chucks, 


Grind boneless chucks and pork cheeks 
through the %-in. plate. Grind lean and 
regular pork trimmings through the %4- 
in. plate. Place all meats in the mixer, 
add about 10 lbs. of ice water, and mix 
for about 4 minutes with the following 
seasoning ingredients: 


3 lbs. flake salt 

2 oz. nitrate of soda 

5 oz. peeled garlic 

6 oz. ground white pepper 
2 oz. ground coriander 


Many processors have found it con- 
venient to use ready-prepared season- 
ings or specially-prepared seasonings, 
as manufactured by reputable firms, in 
making their sausage products. Such 
seasonings also insure that each batch 
of sausage will be flavored like other 
batches. 


After mixing, the sausage meat is 
stuffed in beef rounds, cut 36 in. long, 
which are tied on one end with twine. 
Casings are stuffed to full capacity and 
open ends tied off. Product is linked in 
the center, so that it will hang over the 
smoke stick in pairs. 


Hold in cooler overnight at 36 to 40 
degs. F. Let sausage hang at natural 
temperature for an hour or two the next 
morning, and then place in the smoke- 
house. Temperature of 130 degs. is 
maintained for the first 30 minutes, and 
is gradually raised to 160 degs. for the 
second hour. At this time sausage 
should show good color. 


Then raise smokehouse temperature 
to as near 300 degs. as is safe, and hold 
it for about 20 minutes, so the product 
will bake thoroughly. Remove from 
smokehouse and let sausage hang at 
natural temperature, exposed to draft. 
Wrinkling is desirable in this product. 

While Polish sausage is usually cooked 
in water at 160 degs., consumers who 
buy Galician sausage will not be satis- 
fied with product which has been water- 
cooked. It must be baked in the smoke- 
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house, and naturally dries out very rap- 
idly after smoking. Galician sausage is 
usually found hanging on racks or from 
ceilings of stores in foreign settlements, 
where there is a very ready sale for it. 


HARDENING OILY LARD 


A Southeastern meat packer reports 
trouble with oily lard. He says: 


Editor THE NATIONAL PROVISIONER: 


We are rendering our fats from rather oily hogs 
in open kettles and adding 20 per cent oleo stearine. 
We find, however, that this does not keep lard firm 
enough to put in a tray after three days in a room 
at 70 degs. F. We use approximately 5 per cent gut 
fat and killing and cutting fat for balance. When 
this lard sets up firm in cooler we find a small 
amount of oil on the top. Would this lard stay 
harder without gut and killing fats? 


Killing and gut fats are among the 
softer fats but before eliminating them 


What Are Your Smoked 
Meat Shrinkage Costs? 


Shrinkage in smoking or cook- 
ing meats is a cost item that can- 
not be overlooked. This invisible 
cost plays an important part in a 
profit or loss statement. 


Hanging and shipping shrink- 
age as well as smoking or cooking 
shrink must also be figured. 

These shrinkage costs change 
whenever raw material prices 
change. 


THE NATIONAL PROVISIONER has 
compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
smoked meats. This gives the cost 
per cwt. of percentages of weight 
loss at various levels of product 
prices. 


With this table, casual impres- 
sions as to cost differentials on 
smoking shrinkages may be 
checked with actual allowances 
necessary to cover this cost item. 
Subscribers may have this table 
by filling out and sending in the 
following coupon, accompanied by 
a 10c stamp. In larger quantities, 
please write for prices. 


The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on ‘‘How to 
Figure Cost of Shrinkage on Smoked 
Meats.’’ 


Street 


Enclosed find a 10c stamp. 
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it is suggested that this packer try 
chilling his lard down quickly before 
filling in the containers. He does not 
say how he chills—whether he uses a 
lard roll or votator—or whether he fills 
in containers and places them in the 
cooler. 

If he chills in a jacketed kettle with 
an agitator, it is suggested that he 
run cold water or a chilled brine through 
the coils and chill the lard down just as 
quickly as possible. It is this quick chill- 
ing which prevents the separation of 
the oil. 

With the percentage of stearine used 
it should be possible to overcome this 
difficulty even with soft or oily fats. 


CONCRETE CURING VATS 


What are the advantages and disad- 
vantages of concrete curing vats? An 
Eastern packer writes: 

Editor THE NATIONAL PROVISIONER: 

We are considering construction of a 440 cu. ft. 
curing vat. Are concrete vats desirable for meat 
curing? Does brine have any effect on concrete? 

Some packers get very good results 
from concrete curing vats. However, 
they must be very carefully constructed. 
Curing pickle and fats from pork cuts 
have a chemical action on porous con- 
crete which sometimes pits and scales 
the inside surface and makes proper 
cleaning and sterilization difficult. 

Repairing of pitted and scaled sur- 
faces is difficult. It is necessary to chip 
away all concrete which has been pene- 
trated by fat and pickle and resurface. 
It is, moreover, difficult to obtain a good 
bond between the old and new concrete. 

Vats properly surfaced with a very 
dense concrete when constructed give 
very little trouble. Some packers con- 
sider them superior to wood vats. 

There is this to bear in mind: Con- 
crete vats are permanent and cannot 
be moved to new locations if desired. 
They should also be small enough so 
that meat can be removed from them 
without workmen entering the vats, and 
of a size to permit them to be filled 
during one day’s operation. 

When concrete vats are used there is 
also loss of head room. Wooden vats or 
tierces can be doubledecked; concrete 
vats cannot. 


GETTING GRAIN IN LARD 


A fine grain in lard is desirable. How 
can a packer get it? “PorK PACKING,” 
tells how. Write to The National Pro- 
visioner for information about this lat- 
est textbook for the pork packer. 
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Produces the constant temperatures and proper © When you plan that new, up-to-date home for 
nag teas arpa shrinkage losses to a minimum your packing business, or rehabilitate your = 
in the remodeled plant of the equipment, be sure to include 
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ing, Mich. as in scores o Py ion. Literature and recom- 
other plants. DEPENDABLE Meee Mio caer hrf mendations on request. 








Only JAMISON-BUILT DOORS give you the 
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JAMISON sturdy construction, this new 
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est usage. 


For sample and full information, address 


JAMISON COLD STORAGE DOOR CO. 


Jamison, Stevenson, and Victor Doors 
HAGERSTOWN, MD. U. S.A. 


Branches in principal cities 











Jamison Standard Cooler Door with 
Improved Door Closer (not standard equipment) 
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Air ( ondt tioning 
BENEFITS 


Unexpected Savings Sometime 
Come from Its Installation 


inghouse sometimes develops un- 
forseen benefits. In one plant, for 
example, it unexpectedly solved a 
troublesome labor turnover and produc- 
tion problem. 


Ain CONDITIONING in the pack- 


The packer in question was having 
much difficulty maintaining a com- 
pletely-trained force in his bacon-slicing 
room. Labor turnover was very high 
and production per employee was con- 
siderably under possibilities, due to 
constant need to train new girls in the 
work. 


Temperature in the room, where 30 
girls were required, was maintained 
close to 55 degs. F., but humidity was 
considerably above what good practice 
required. This caused much difficulty in 
keeping the product in condition. To 
correct the situation an air-condition- 
ing system was installed. This was 
planned to maintain a uniform temper- 
ature of 55 degs., a room humidity of 
about 25 per cent and to keep dewpoint 
temperature of air below that of incom- 
ing product. 


Kept Their Hair Curled 


With the system in operation appear- 
ance and keeping qualities of the prod- 
uct were improved considerably, labor 
turnover was practically eliminated and 
production per employee materially in- 
creased. 


The curled hair vogue among women 
would seem to be not even remotely con- 
nected with meat plant labor turnover 
and production problems, but it was di- 
rectly responsible for the packer’s trou- 
bles in this instance. 


In the high humidity formerly pre- 
vailing in this bacon slicing room arti- 
ficial curls and “permanent waves” were 
short lived, and the expense of renewing 
them at frequent intervals influenced 
many of the employees to seek other 
jobs, where conditions were less dam- 
aging to their adornments. With per- 
centage of humidity lowered curls and 
waves stayed in place, with a resulting 
— employee contentment in their 
jobs. 
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In another plant installation of an 
air-conditioning system in the hot beef 
cooler was indirectly responsible for de- 
velopment of a much more accurate sys- 
tem of record keeping. 


Among claims made for the system by 
the salesman was that, in view of the 
large number of carcasses handled, it 
would reduce beef shrink sufficiently to 
pay for itself in a very short time. Ac- 
cordingly very careful tests were made, 
before and after its installation, to de- 
termine just what the system was ac- 
complishing in the way of shrink sav- 
ings. 


Shrink in Beef Cooler 


Reduction in percentage of carcass 
shrink after the system was put in serv- 
ice was satisfactory—more than the en- 


RSP RIG ERATION 


and @ix Conditioning 


problem that water was being carried 
into the cooler on the carcasses, and that 
evaporation of this water during chill- 
ing might be responsible for the high 
shrink figures. 


Water Figured as Shrink 


This proved to be the case. As is the 
usual practice, weighing was the last 
operation performed on the killing floor 
in this plant, being done immediately 
after washing carcasses. It was found 
by test that approximately % Ib. of 
water went into the chill room with each 
carcass. This, of course, was evapo- 
rated during chilling of the carcass, and 
appeared on the weight figures as a 
shrink loss. 


Weight figures’ were at first revised 
by subtracting from the weight of each 





CURING CELLARS PROFITABLY AIR CONDITIONED 


When temperatures vary in different parts of a curing cellar uneven curing results. The 

solution is uniform temperature through air conditioning. A by-product of air condi- 

tioning in this department of the meat packing plant is increased capacity through 
ability to use all portions of the room. 


gineer had claimed—but the shrink loss 
in pounds per carcass continued greater 
than the packer thought it should be. 


There was a disposition to blame the 
air conditioning system, but all factors 
which might influence shrink one way 
or the other were carefully checked. 
Scales were tested, possibility of scalers’ 
errors were considered, and experi- 
ments were made with various temper- 
atures and humidities. No worth-while 
improvement in shrink losses was se- 
cured. 

When it had been decided to abandon 
further effort, and be content with the 
situation as it existed, it occurred to 
one of the younger men working on the 


carcass entering the cooler an amount 
estimated to represent the average 
weight of the adhering water. Later 
the scaler’s station was changed. Car- 
casses are now weighed immediately be- 
fore washing. 


Curing Capacity Increased 


This experience illustrates the vital 
bearing an apparently unimportant 
operation may have on the results of 
meat plant tests, and the need for a 
eareful consideration of all factors 
which in any way may have a bearing 
on test deductions. 

A packer who was unable to secure a 
uniform cure on bellies and hams no 
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POR EQUIRE ACCURATE 


TEMPERATURE INDICATION 


MODEL FI 
DIAL 
THERMOMETER 


rice $2000 


MODEL 500 
RECORDING 
THERMOMETER 


one $3 700° 


MOTOCO 
INDUSTRIAL THERMOMETERS 


On washing, scalding, smoking, baking, re- 
frigerating and in fact, every process in the 
Food and Meat Packing Industry requir- 
ing accurate temperature control...the use 
of Motoco Thermometers assures a better 
product and more efficient operation of 
equipment. 

A post card or letter will bring you com- 
plete details of the Motoco line, together 


with recommendations for your require- 
ments. 


THE ELECTRIC AUTO-LITE COMPANY 
MOTO METER GAUGE & EQUIPMENT DIV 


CHRYSLER BUILDING NEW YORK CITY, N.Y 
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Warm Air 


The MODERN METHOD 
of TRUCK COOLING 


Operates on forced-circulation 
principle ; insures positive absence 
of hot spots in body. Operates 
off truck battery. Economical 
to use; highly efficient. Now 
being used by leading packers. 
Four sizes fill all needs. 


Write for details! 


THEURER WAGON WORKS, Ine. crit screen "3. 


Builders of Commercial Insulated and Refrigerated Bodies 


AIR CONDITIONING 


FOR ALL PACKING 


For better quality, better ap- 
pearance, less shrinkage loss, 
specify Niagara, air-condition- 
ing cooling for chill rooms and 
other packing-house applica- 
tions, sweet water spray, brine 
spray or dry coil cooling equip- 
ment. All-aluminum construc- 
tion gives corrosion-free service 
at lower cost. 


Representatives in principal 
cities. Address inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 


PLANT APPLICATIONS 
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longer has this problem to contend with 
since installing an air-conditioning sys- 
tem in his curing cellar. 

With the old cooling system there was 
considerable variation in temperatures 
in various portions of the room, some 
locations being as much as 8 degs. 
warmer or cooler than others. A two 
deg. difference between the bottom and 
top levels of a curing tierce was not 
unusual, and the upper zones of the 
cellar were always warmer than the 
lower ones. 


4s meats cure faster in a warmer 
temperature, uneven curing under such 
conditions was the logical result. The 
new air conditioning system, by main- 
taining an even temperature in all por- 
tions of the cellar, made securing an 
even cure a much simpler matter. 


A by-product of this even tempera- 
ture is a considerable increase in the 
curing capacity of the cellar. Tierces 
may now be stacked without any danger 
that meats in the upper tier, formerly 
in a zone of warmer air, will cure faster 
than that in the tierces on the floor. 


REFRIGERATION NOTES 


Sloden Bros., Modesto, Calif., is build- 
ing a refrigerated storage warehouse. 

E. B. Manning & Son will add to its 
meat storage building at Wittier, Calif. 

Additional refrigerated curing rooms 
will be added to plant of the Pierce 
County Ice and Storage Co., Blackshear, 
Ga. 
* Edmonton Cold Storage Co., Edmon- 
ton, Alta., is adding another story to its 
plant at estimated cost of $75,000. 


Pure Ice and Provision Co., Colum- 


INSTITUTE MEETINGS 


A regional meeting of the Institute 
of American Meat Packers was held in 
New York City on Friday, February 5, 
at the Pennsylvania hotel, with George 
A. Schmidt, chairman of the New York 
region, in charge. The program in- 
cluded discussion of the livestock situa- 
tion and outlook by George M. Lewis, 
associate director of the Institute’s De- 
partment of Marketing, and a statement 
to members by president Wm. Whitfield 
Woods. 

Two other regional meetings will be 
held next week, both of them in Ohio. 
On Thursday, February 11, with the 
cooperation of Chester G. Newcomb, 
chairman of the Cleveland region, and 


M. L. Steiner, Steiner Packing Co., 
Youngstown, a meeting will be held at 
Youngstown. The meeting will be at the 
Ohio hotel, beginning at noon. 


The other meeting will be held in 
Dayton, O., on Friday, February 12, 
with the cooperation of L. W. Kahn, 
chairman of the Cincinnati region, G. 
Burkhardt, Henry Burkhardt Packing 
Co., Dayton, and L. A. Sucher, Chas. 
Sucher Co., Dayton. The meeting is 
scheduled as a luncheon at the Hotel 
Biltmore. 


At both the Youngstown and Dayton 
meetings Mr. Lewis will give a talk on 
the outlook, with president Woods also 
making a statement on the general situa- 
tion in the industry. 
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FOOD INDUSTRIES 


Wherever product icing or product cooling is a 


ne bia, So. Car., was recently granted a factor in production or marketing, the advantages 
sles charter to deal in ice-and provisions. of Pakice are amazing. 

ical A cold storage plant to cost about + . 
ne $40,000 will be erected at Vankleek Hill, Had stein eae A old crushed ef pet wa 
ola Ont., by Neil Fraser. ast giving way to the economy and convenience 


of Pakice throughout the food industry, for Pakice 
not only provides more effective protection for the 
product, but effects a sound substantial saving in 
the burden of cost. 


Paklce can be made on the premises when and as 
needed with a Vilter Paklce Machine. Requires 
very little space and comparatively small investment. 
Pakice is produced in either briquette or crystal 
form—the most practical form for product or 
bunker icing or for product cooling. It is clean, crisp 


A cold storage plant has been opened 
at Newberry, Fla., by G. M. Osteen. 

Chariton Ice Co., Chariton, Ia., is in- 
N. J. stalling a cold storage locker system. 





RECIPROCAL PACT BILL 
NS A favorable report has been voted by 


the House ways and means committee at 


e or linen cm the tit esteniier fer _ wer — > ng for use as needed, without 
= three years the authority of the Presi- noviceable snrinkage loss. 
it 





poner 





dent to negotiate reciprocal trade agree- 
ments. The committee voted down all 
amendments ‘designed to restrict or 
modify the President’s powers. Farm 
groups and other interests had pro- 
posed that the agreements be made 
subject to senate ratification; that un- 
conditional most-favored-nation policy 
be abandoned, and that texts of pro- 
posed treaties be made the subject of 
public hearings. Power to negotiate 
reciprocal trade agreements will expire 
on June 12. 
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Investigate Paklce now. 


THE VILTER manuracturina company 


Milwaukee, Wis. 


South First Street 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 


Everlasting Plate 


for All Makes of Meat Grinders 





If you have trouble with your 
grinder plates and knives, con- 
sult The Old Timer. Send for 


price lists and information. 


Chas. W. Dieckmann 








CD Cut-More Knives with changeable blades 
— The OK Knives with changeable blades= 
Superior OK reversible plates. We can fur- 
nish plates with any size holes desired from 
4%-inch up. Special designs made to order, 


SPECIALTY MFRS. SALES CO. 2S" 


Chicago, II. 








Manufactured under 
U. 8S. Patents No. 
1,690,449 dated Nov. 
6, 1928 and No. 1,921,- 

231 dated Aug. 8, 1933. 
Other Patents Pending. 





The Jourdan Process Cooker is 
more than just a cooker—be- 
cause it uses an entirely differ- 
ent principle of sausage cooking 
that results in better appear- 
ance, color and quality. The cir- 
culating cooking action reaches 
every sausage in the cooker— 
every sausage cooks uniformly! 
No other method can match the 
superior results and greater 
profits possible by using the 
Jourdan Process Cooker. The 
Jourdan all-purpose cooker fits 
every need. Write for details. 


JOURDAN PROCESS COOKER CO. sitcioo, ttias 


“WORLD’S LARGEST BLENDERS OF FINE 
SAUSAGE SEASONINGS.” THERE MUST 
BE A REASON. USE OLD PLANTATION 


AND SEE FOR YOURSELF 


A. C. LEGG PKG. CO. 


BIRMINGHAM 





Page 26 


ALABAMA 


The National Provisioner 





a a ee ee ee oe oe, | 





blades 
ades— 
in fur. 
d from 


re St, 
> Ill. 


r is 
be- 
fer- 
ing 
ar- 
cir- 
hes 
— 
ily! 
the 
ter 
the 
The 
fits 
ils, 


joner 








Packer Butups Ausiness 
By -Adopting New Ipeas 


sion period, through progressive- 

ness in merchandising and oper- 
ating, Cornelius Bros., Ltd., Los Angeles, 
Calif., not only survived its first hard 
yeats, but came out of them with a 
greatly expanded volume and organiza- 
tion. Beginning in 1930 with a beef 
slaughtering plant, 30 employees and 
two trucks, the company now slaughters 
beef, hogs and lambs, processes a diver- 


O sen veri, early in the depres- 


and bakers. Any color imparted by the 
Angostura is removed during filtering. 
The lard was introduced to the packing 
company’s trade in 1-lb. cartons. 


Merchandising Lard 


A definite merchandising plan has 
been followed in promoting the sale of 
the new lard and shortening. A feature 
of the program has been the fact that 
the products are sold only through meat 





THEY DELIVER THE GOODS 
Spotless white trucks and white-uniformed drivers of Cornelius Bros., Ltd., are 


travelling advertisements for the 


firm. The retailer likes to have these trucks drive 


up to his door. 


sified line of products, has 180 employees 
and operates 17 trucks. 

Typical of its merchandising progres- 
siveness is the fact that it was among 


the first to use the flavor-toning Angos-. 


tura process in the manufacture of sau- 
sage and meat specialties. The new 
products were merchandised and adver- 
tised under the quality brand name, 
Sun-Vite, and marked increase in 
volume resulted. Recently the company 
has adopted the use of Angostura in its 
Sun-Vite lard and shortening, with simi- 
lar good results. 


Angostura in Lard 


Use of Angostura in lard was inves- 
tigated for Pacific Coast packers by 
Allied Research Laboratories, Los 
Angeles. Principal effect of the addition 
of this product to lard and shortening, 
it is claimed, is an enhanced disintegra- 
tion of fat particles. The lard or 
shortening is also said to have an agree- 
able, faint aroma and a pleasing favor 
appreciated .generally by housewives 


Week Ending February 6, 1937 


departments of retail stores or through 
retail meat markets. Adequate outlets 
were almost immediately established 
among customers who were already han- 
dling the firm’s line of sausage and 
fresh meat products. 

Consumers were told about the new 
lard and shortening at cooking school 
demonstrations and through small but 





PAUL CORNELIUS GLENN CORNELIUS 


consistent newspaper advertising. Large 
wall displays were also furnished to 
retail stores where products were on 
sale. 


It is reported that sales of packaged 
lard and shortening by Cornelius Bros. 
have shown a rapid and steady increase 
from month to month since the new lard 
and shortening were first put on the 
market. 

Seventeen modern refrigerated trucks 
are used by Cornelius Bros. for deliver- 
ing meat products to retailers. Bodies 
and cabs of the trucks are a spotless 
white, on which the firm’s Sun-Vite em- 
blem stands out prominently. The 
drivers wear white frocks, trousers and 
caps, emphasizing the appeal of whole- 
some cleanliness. 

The founder of the company, Paul 
Cornelius, went to California from 
Kansas in 1924. He had been trained in 
the meat and livestock industry and be- 
came associated with the Baldridge 
Packing Co. at Los Angeles. A few 
years later he formed the Cornelius 
company with his associates. 

“We attribute a substantial amount 
of our development,” said Paul Cornelius 
recently, “to the fact that we are ex- 
tremely careful in selection and train- 
ing of personnel. We give them a con- 
ception of the responsibility and value 
of the meat packing industry to national 
progress as a whole, and teach them con- 
stantly on methods and operations.” 

Officers of the company are Paul 
Cornelius, president, Glenn Cornelius, 
vice president; Demming Isaccson, 
treasurer, and Charles Roemhild, secre- 
tary. 


CHAIN TAX LAW APPEALED 


Validity of Louisiana’s chain store 
tax law is being questioned in the U. S. 
Supreme Court by the Great Atlanitic 
& Pacific Tea Co. and other chains on 
the ground that the levy discriminates 
against firms doing business outside the 
state. The Louisiana law taxes chains 
on the number of stores operated out- 
side the state as well as within Louis- 
iana, starting at $10 per store for firms 
with less than 10 units but rising to 
$550 per store for those with over 500 
stores. The A. & P. appeal is from a 
decision of the federal district court 
which upheld the constitutionality of 
the tax. 


MEAT CUSTOMS REGULATIONS 


Customs regulations of 1931 (article 
555) on meat importation have been 
amended by the U. S. Bureau of Cus- 
toms to provide for inspection by the 
U. S. Bureau of Animal Industry under 
various circumstances of entry. Amend- 
ed regulations provide for inspection at 
ports where merchandise clears from 
customs and at ports where there are 
or are not B.A.I. inspectors. They also 
cover large shipments arriving at water 
ports, carload lots routed through bor- 
der ports and L.C.L. lots through border 
ports. 


Page 27 











PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


MADE IN AMERICA 


THE SAFE, FAST CURE 


PRAGUE POWDER is not a Mechanical Mixture. 
(See Cut). The curing elements are fused and 
changed. PRAGUE POWDER is positive and active. 


We call your attention to this 

“Rich, Ripe Flavor” in the 
“short time cure.” 
Spray Pumped meth- 
od for 21 day cure for 
smoking. 


Artery Pumped for 
a 3 to 5 day cure for 
boiling. 


““A Safe, Fast Cure.” 





Use Big Boy Artery Needle, add 15% 
“PRAGUE POWDER PICKLE” 


This restaurant ham is a “3 to 5 day cure” by Artery 
Pumping Method. You will do well to look into this 
quick-sale ham. See PRAGUE POWDER Pickle 
formula in PRAGUE booklet. 


“USE PRAGUE POWDER’ 




















A Pre-prepared Cure 
A Magnified View of Prague 
Powder, a Positive Cure 





This illustration shows the 
“suspended solids” in a drop 
of pickle. 


BIG BOY ELECTRIC 
PICKLE PUMP 











Style No. 3— Combination 
Pump 


Has one control measuring device and is 
equipped with stainless steel needles and 
one hose for artery pumping. Replace 
your old ratchet pump with “BIG BOY.” 
You cannot afford to do without “BIG 
BOY.” 











THE GRIFFITH LABORATORIES 


1415-351 WEST 37th STREET, 


CHICAGO, ILLINOIS 


Canadian Factory and Office: 1 Industrial St. Leaside, Toronto 12, Ontario 
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PROVISIONS AND LARD x 


WEEKLY MARKET 





UTURES market for lard and other 

hog products was active and weak 
during most of the past week until lard 
reached a level where the active months 
were off about 2c per lb. from the sea- 
son’s highest point. Recovery of about 
25 to 30 points then took place. 

The market this week again felt the 
influence of persistent hedging from 
packing and warehouse quarters as well 
as commission house liquidation. This 
pressure, together with liberal hog ar- 
rivals, ran the market into stop-loss 
orders which aided the downturns. 
There was selling of lard against pur- 
chases of cotton oil in undoing spreads. 

Commission house absorption of lard 
was on a rather good scale on the de- 
clines. However, with the grain markets 
weak and lard stocks piling up, the longs 
were materially unsettled, particularly 
as cash meat trade was reported only 
fair. There was considerable selling 
following the Chicago monthly lard 
stocks report which showed a gain of 
over 13,000,000 lbs. in supplies during 
the last half of January. A smaller in- 
crease had been anticipated. 


Hog Numbers Uncertain 


Cash lard demand and distribution 
continue on a satisfactory scale. The 
trade is still debating whether the num- 
ber of hogs in the country at the begin- 
ning of this year was larger or smaller 
than the previous year. Meantime, corn 
continues to hold very strongly and the 
corn-hog ratio is not very favorable to 
the hog raiser. 

During the past two days there has 
been a letup in hog marketings. The 
hog market was stronger at midweek 
and with a rally in grains and a better 
technical position in lard futures, lard 
prices rallied about %c per lb. from 
Tuesday’s lows. It was noticeable, how- 
ever, that packers again supplied fu- 
tures liberally to the commission house 
trade on this bulge. During the week 
there was considerable closing of 
spreads between lard and cotton oil. 
Around midweek there was renewed 
buying of lard futures against sales of 
cotton oil, particularly the May de- 
liveries, by commission houses. 

Receipts of hogs at Western packing 
points last week totaled 382,300 head 
compared with 344,200 the previous 
week and 342,600 the same week last 
year. Average weight of hogs received 
at Chicago last week was 236 lbs. 
against 233 Ibs. the previous week, 236 
lbs. a year ago, and 224 lbs. two years 
ago. The average price of hogs at Chi- 
cago at the outset of the week was 10.05c 
compared with 10.25c the previous week, 
10.20 a year ago, 8c two years ago, and 
3.90c three years ago. 

PORK.—Demand was fair and the 
market steady at New York. Mess was 


Week Ending February 6, 1937 


REVIEW 


quoted at $31.37 per barrel; family, 
$32.37 per barrel, and fat backs, $26.25 
@28.25 per barrel. 


LARD.—Demand was fair but the 
market irregular at New York with 
prime western quoted at 12.95@13.05c; 
middle western, 12.85@12.95c; New 
York City in tierces, 12%c, in tubs, 
12%c; refined Continent, 13c; South 
America, 13%c; Brazil kegs, 13%c; 


shortening in car lots, 13%c, in smaller 
lots, 13 %c. 

At Chicago, regular lard in round 
lots was quoted at 15¢ under March; 
loose lard, 87%c under March, and leaf 
lard at $1.10 under March. 

(See page 38 for later markets.) 

BEEF.—Demand was fair and the 
market steady at New York with family 
quoted at $17.00@18.00 per barrel. 


What is the Provision Srruation? 


ACKERS need not be “weak-kneed” 

in current and future merchandising 
of their pork products if they will study 
conditions now surrounding the supply 
and demand situation. 

Stocks of provisions at the seven 
principal markets on February 1 point 
to an increase in total stocks which will 
be reported by the U. S. Bureau of Agri- 
cultural Economics about the middle of 
the month for the country as a whole. 

Gain in meats for the month at the 
seven points is something over 17 mil- 
lion pounds, one of the smallest gains in 
the past 10 years. It is less than half 
that of January a year ago when hog 
marketings were about the same, and 
only about one-fourth of that in 1929— 
the latest previous year of high storage 
stocks on February 1. 


Demand Conditions 


It is important that packers study 
their position in relation to stocks of 
pork meats rather carefully. There ap- 
pears to be little question that pork 
stocks would have shown an actual de- 
cline for the month, except for unusual 
conditions in heavy consuming areas. 
Strikes, floods and warm weather were 
adverse factors. 

While the strike situation may prove 
a depressing factor, it is balanced by 
the fact that consumption in flood- 
devastated areas will show increases 
even above normal. Widespread re- 
habilitation will call for more extensive 
employment than prevailed preceding 
the flood. 

Employment means meat consump- 
tion. Thousands of families which were 
negligible purchasers of meat prior to 
the disaster will be furnished with meat 
through relief agencies, not only for 
immediate consumption but for long 
periods ahead. This is another outlet for 
meat not available prior to the flood. 


Pork Production 


While hog marketings were heavier 
in January than anticipated, and total 
production of pork was relatively larger 
because of the heavier average weight 
of hogs, it was evident this week that 


hogs in the country are in strond hands. 
As soon as prices dropped marketings 
were curtailed to a point that forced an 
immediate rise in price. 

In well-informed livestock and trade 
circles the fact is stressed that “a 
shortage in hog marketings is inevitable 
as the weeks pass,” that stocks on hand 
amount to only 3 or 4 Ibs. per capita, 
and that the total supply is barely suffi- 
cient for six weeks’ needs. 


A good deal of bearishness has been 
injected into trade circles by reports of 
the U. S. Department of Agriculture 
showing a much larger fall pig crop 
than had been anticipated, and by later 
reports that the 1936-37 hog crop would 
be 12 to 16 per cent larger than had 
been estimated. 


Facts to Remember 


But these facts should not be over- 
looked: 


This government estimate covers the 
crop year which began on October 1, 
1936, and which ends on September 30, 
1937. 

A part of this increased supply al- 
ready has been marketed. 

It will be several months before pigs 
from the fall crop come to market. 

The spring crop of pigs will not be 
marketed until after the close of the 
present crop year. 

Also, while hog marketings next sum- 
mer promise to be larger than were 
anticipated, they are expected to be 
smaller than marketings in the summer 
of 1936. 


Hog Receipts and Costs 


Another factor which will keep a cer- 
tain percentage of hogs off the markets 
during the late winter and early spring 
months is the fact that farmers are 
holding both their sows and gilts to 
produce spring pigs. It is this factor 
which will help to account for more 
hogs next summer, when the “grass 
widows” are marketed. 

Decline in hog receipts during the 
current month and for two or three suc- 
ceeding months is desirable. If market- 
ings are light in this period there will 
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Efficiency Plus 


.... Plus a finer, juicier, 
better looking product—a 
product that brings great- 
er sales volume. And this 
at the lowered cost which 
comes with the high effi- 
ciency that has made 





ADELMANN equipment 
the outstanding favorite 
with meat packers. 


Liberal Trade-In 


Allowances 


Send today for schedule of 
liberal trade-in allowances 
and valuable booklet con- 
taining helpful hints and 
listing the complete 
ADELMANN line. 


ZAZp2ernmeurp 


**Adelmann—The kind your ham 
makers prefer’’ 


HAM BOILER 
CORPORATION 


Office and Factory—Port Chester, N. Y. 
CHICAGO OFFICE: 332 8. MICHIGAN AVB. 
European Representatives: R. W. Bollans & Co., 6 
pane St., Liverpool & 12 Bow Lane, London—Aus- 

and New Zealand Representatives: Gollin & Co., 
Po. Ltd. we in Principal are ee Repre- 
sentative: C. A - Femi & Co., » 189 Church 8t., 
oronto. 
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Illustrated below—JUNIOR 
Forming and Lining Ma- 
chine . . . sets up 35 to 40 
cartons per minute requir- 
ing only one operator . . 

Reduce YOUR packaging adjustable for wide range of 

costs and increase profits by sizes .. . SENIOR Machines 

producing your packages as for greater production. 

inexpensively as possible .. . 

on Peters LARD and 

SHORTENING Packaging 

Machines. Units for form- 

ing and lining cartons, also 

for folding and closing after 

filling ... JUNIOR and 

SENIOR Models. Ask 

PETERS to survey your 

plant for great savings. 

Write for complete details! 


PETERS 


MACHINERY CO. 


4700 Ravenswood Avenue 


JUNIOR Forming and 
Chicago Ilinois 


Lining Machine 


to cut the 
MOST PROFIT 


out of a hog 


is a day-to-day problem that 

requires not only careful study of 
markets, but also full knowledge of 
how to find profits in a particular market 
situation. “Pork PACKING” contains many 
tests which will show whether you are 


$6.25 


cutting up the hog to yield the most 
POSTPAID profit. Filled from cover to cover with 
Foreign: U. S. Funds 


Flexible Leather, 
$1.00 extra. 


practical answers to pork packing prob- 
lems, this 360-page volume will quickly 
repay you its cost many times over. Order 
your copy today. 
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be opportunity to work off stocks 
accumulated during the past four 
months of heavy hog runs, thus permit- 
ting the industry to approach the sum- 
mer with normal stocks to supplement 
the larger than expected hog supply in 
that period. 

Stocks on hand put down during the 
past three months were from hogs 
averaging at Chicago $9.45 in Novem- 
per, $9.95 in December and $10.25 in 
January. These are expensive stocks, 
which call for conservative merchandis- 


ing; 
Time for Sound Merchandising 


With a steadily rising payroll index, 
hog marketings way below those of nor- 
mal years in prospect for at least six to 
seven months more, and a strong trend 
in all surrounding markets, it would ap- 
pear that only bad packer psychology 
would admit of marketing the stocks on 
hand at a loss. 


Every packer knows what his inven- 
tories cost him. The way he merchan- 
dises these inventories during coming 
months will have an important bearing 
on his results for 1937. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
January 31, 1937, with comparisons, as 
especially compiled by THE NATIONAL 
PROVISIONER, are reported as follows: 


STOCKS AT 7 MARKETS 
Jan. 31,87 Dec. 31,’36 Jan. 31, 36 


Total &.P. 

meats .... 169,833,390 157,846,537 111,287,035 
Total D.S. 

meats .... 22,976,046 18,848,425 25,832,686 
Other cut 

meats 21,626,884 20,552,833 13,496,336 
Total all 

meats .... 214,436,320 197,247,795 150,616,057 
P.S. lard.... 107,449,877 85,939,453 28,931,778 
Other lard.. 17,960,070 12,711,860 10,137,197 
Total lard... 125,409,947 98,651,313 39,068,975 
8.P. regular 

hams .... 38,110,806 37,014,692 25,803,319 
8.P. skinned 

eee 58,639,174 51,898,518 38,418,618 
8.P. bellies. 49,173,129 46,416,362 35,656,294 
8.P. picnics. 23,807,281 22,265,658 11,290,604 
D.S. bellies. 14,887,070 11,745,570 14,184,153 
D.S.fatbacks 7,360,593 6,237,719 10,905,224 


JANUARY HOG MARKETS 


January hog receipts at eleven princi- 
pal markets of the country totaled 1,- 
538,000 head, 16,000 less than arrived in 
January, 1936, but 85,000 more than 
were received in the same month of 
1935. With this exception receipts were 
the smallest for the month in 15 years. 


Average price of hogs at Chicago for 
the month was $10.25, the highest Janu- 
ary average since 1927. This compares 
with $10.05 in’January a year ago, $7.70 
two years ago, $9.15 in January, 1929 
and $7.10 in 1924. In January, 1926 and 
1927 the average was $11.95, highest for 
the month during the period. 

Weight average at Chicago for the 
month was 235 lbs., against 239 Ibs. in 
December, 217 Ibs. in November, 226 
lbs. in October, 235 Ibs. in January, 
1936, and 226 Ibs. January, 1935. 


Week Ending February 6, 1937 


CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, JANUARY 30, 1937. 


Open. High. Low. Close. 
LARD— 
Jan. ...12.97% 12.97% 12.82% 12.8214-85 
Mar. ...12.95 12.97% 12.85 12.85-90b 
May ...13.10-12% 18.22% 13.10 13.12%-15 
SU 60.0 cae RS area's 8.22%b 
July ...13.30 13.42 13.30 13.35ax 
Sept. ...13.62% 13.62 18.55 13.574%ax 
CLEAR BELLIES— 
WM, 600 Sens oeee cove 16.35n 
BE see 0 <ahe ws evan 16.30n 
rare 16.70ax 


Mar. ...13.02% 13.02% 12.85 12.85 
May ...13.25 13.30 13.05 13.07%4-05 
PS Peer einen alaiate 13.15n 
July ...13.45-42% 13.47% 13.30 13.30ax 
Sept. ...13.70 13.70 13.50 13.50-52% 


CLEAR BELLIES— 


May ...16.274%4-30 16.80 16.27% 16.30ax 

ace whaw eens anne 16.70ax 
TUESDAY, FEBRUARY 2, 1937. 

LARD— 

Mar. ...12.70 12.70 12.55 12.57%4ax 

pow ++ -12.95-82% 12.95 12.75 12.80-77% 


un as 
July ...18.15-07% 13.15 
Sept. ...13.4214-27% 13.42% 


CLEAR BELLIES— 


see 12.85n 
12.97% 13.00-12.97% 
13.20 13.20 


May ...16.17% 16.20 16.17% 16.20b 
July ...16.60 16.60 16.52% 16.52%4b 
WEDNESDAY, FEBRUARY 3, 1937. 

LARD— 

Mar. ...12.55 12.82% 12.55 12.82%4ax 
May ...12.80 13.05 12.80 13.05b 
TORO 060 coce acaaile eens 13.10b 
July ...13.00-05 13.30 13.00 13.30ax 
Sept. ...13.25-80 13.50 13.25 13.50ax 
CLEAR BELLIES— 

May ...16.25 =>4> sans 16.25b 
July ...16.55 16.57% 16.55 16.574%4b 


THURSDAY, FEBRUARY 4, 1937. 
LARD— 


Mar. ...12.90 12.90 12.65 12.67% 
May ...13.15-25 13.25 12.90 12.97% -95 
SUD 604-2006 anes Pe 13.05n 
July ...13.40-42% 13.45 13.10 13.17%4-15 
Sept. ...13.60-62%, 18.62% 13.30 13.87% 
CLEAR BELLIBS— 
May ...16.27% eeee ones 16.27 
July ...16.62% coos eoce 16.62 
FRIDAY, FESRUARY 5, 1937. 
LARD— 
Mar. ...12.72% 12.87% 12.72% 12.8714b 
May ...13.05 13.15 12.97% is 1bae 
EE cee seasns. sacses > leeches 13.20n 
July ...13.27%%-25 13.35 13.20 13.35 
Sept. ..13.42 13.57% 13.87% 13.574%4ax 
CLEAR BELLIES— 
May ...16.30 cecccece eocceee 16.30 
GUE saxeeneeu - “Seeeede « baubonn 16.65b 
Key: ax, asked; b, bid; n, nominal; —, split. 





CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 
Jan. 1, 87. Dec. 1, '86, Jan. 1, '86. 
Ibi Ibs. Ibs. 


BORE ceccvvercves 23,757,088 25,985,928 21,976,362 
WEEE ceereicecese 4,472,870 5,051,778 2,860,230 

OE cccccccccce 49,829,038 43,099,945 30,335,225 
Mutton and lamb. 7,234,277 7,420,341 5,578,415 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of January 30, 1937, totaled 91,150 
Ibs.; greases 67,600 Ibs. 








CASH PRICES 


Based on actual carlot trading Thursday, 
February 4, 1937. 


REGULAR HAMS. 


Green. *S.P. 
I sacecscendgeoassenaus 19 19 
SPE wiieevonceceascedeeean 18% 18 
EPRG occcecccccccccceveses 18 is 
Sg Eee eee oe 18 18 
Bae MORNE cesncccce star 18 own 
BOILING HAMS. 
Green. *S.P. 
DE kscncccccssesnosesees 18 18 
BD shine cectstesecces ober 18 18 
BPG Akocoacvestioeghpkes se 18 18 
16-33 Bane 2c ccsccvessace 18 cece 
SKINNED HAMS. 
Green. *S.P. 
20 
20 
20 
20 
19% 
18 
17 
16 
16 
15% 
PICNICS. 
*8.P. 
12% 
12 
12% 
12 
12 
Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 
(S. P. %c under D. C.) 
Green. *D.C. 
ah OPerer rer rr 18% 19 
DE awe sienvienne ceqeeenses 8% 19 
SE 50 c0vcsesecevesoseke 18 @18% 19 
MEE Swe sescsneece paoowees 17 18 
DEED. anos cencdedvaesecenes 17 18 
ISIS ..cccccce eccceccces oo 18 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 





OTHER D. 8. MEATS. 







Extra Short Clears.........35-45 15%n 
Extra Short Ribs.......... 35-45 15%4n 
Regular Plates ............ 6- 8 11 
Clear Plates ...... coeee 4&6 10 
Jowl Butts ........ e 10 
Green Square Jowls. 12 
Green Rough Jowls.. 10% 


LARD. 


Prime Steam, cash.... 
Prime Steam, loose... 
Refined, boxed, N. Y. 
Neutral, in tierces...... 
Raw Leaf ........ cecccecccccces 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended January 30, 1937, were 


as follows: 


Week Previous Same 
Jan. 30. week. week '36. 


Cured meats, Ibs.12,801,000 12,659,000 16,098,000 
Fresh meats, Ibs.49,496,000 51,811,000 46,523,000 
Lard, Ibs. ...... 1,771,000 1,648,000 38,478,000 
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Pinthess 


Aiseentivn }. 


Also Makers of 
NEVERFAIL 
The Perfect Cure 
and 
MAYER Special 
SEASONINGS in 
these and many 
other flavors: 


Salami, Thuringer, 
Frankfurter, Bologna, 
R led. De MW 





Chili Con Carne, Pork 
Sausage (with or with- 
out sage), Braun- 
schweiger Liver, Sum- 
mer (Mettwurst), 
Lyone, and Wonder 
Pork Sausage Season- 


OF SAUSAGE. 


E HAVE never been in the Pickle Pump business but through our 
intimate contact with the processors of Ham, Bacon, Picnics, etc., 
we have found a real need for a reliable, safe Pickle Pump. We believe 
that pumps which vary from thirty to forty-five pounds in pressure pump- 


ing are not safe or reliable. 


Do not buy a Pickle Pump until you have seen the new NEVERFAIL 
Pickle Pump. No electrical troubles, no shocks, no mechanical upkeep 
or experienced technicians required. Let water pressure do the work. 
With the NEVERFAIL Pickle Pump you can pump with any pressure 
from five pounds to the limit of safe pumping. This Pump is equipped 
for both arterial pumping and stitch pumping and will not rupture the 
vein or artery. The pressure is uniform and the results are always satis- 


factory. Write for further details. 





H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Glob slolobtobo Me alob shams bb elel-to) am O@sehiobate 
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when prices are not satisfactory to the 
producers. 


The test on this page is worked out 
on the basis of good butchers at Chicago 
and fresh pork cuts from hogs of this 
type, with representative costs and by- 


Hog Cut-Out Results 


OG cutting losses increased this 
week, due to higher hogs and re- 
sistance to increase in the price of fresh 
pork cuts. This resistance appears es- 


PORK PRODUCTS EXPORTS 


Week Week Nov.1 

ended ended 1936 to 

Jan. 30, Feb. 1, Jan. 30, 
937. 1936. 1937. 


I 


pecially evident in the case of loins. 
Some good merchandising and close co- 
operation between wholesale and retail 
sales agencies appears necessary if this 
particular product is to return its proper 
share of hog cost to the packer. 


Live hog costs dropped to the season’s 
low last week but rallied sharply during 
the current period on light runs. With 
price increase runs also increased and 
on the closing day of the period prices 
again declined. In general, however, 
hog costs were too high in the light of 
product values to realize a profit or even 
to pay out. 

Extreme top for the period was $10.45, 
paid on Wednesday, which declined to 
$10.30 on the closing day, but all grades 
and weights on the Chicago market 
closed the period 30 to 40c higher and 
in some cases 50c above the prices of 
live hogs at the close of last week. Bulk 
of 180 to 310 lb. good hogs sold at the 
close at $10.15 to $10.25, 10 to 15c under 
the week’s high point. 


Relative shortage of choice hogs and a 
somewhat more plentiful supply of pigs 
and unfinished lights pointed to the 
long-expected drop in hog receipts, in 
the opinion of some trade circles, good 
hogs being held in strong hands and 
marketings of this type being shut off 


product credits. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of January 31, 


1937, as follows: 


Jan. 31, 
1937. 


Pork, bris. ...... 22,708 
P. 8. lard, Ibs. ..92,725,753 
Other kinds of 

lard, Ibs. ..... 6,990,061 
D.S. Cl. bellies’. 6,657,768 
D.S. Cl. bellies?. 28,000 
D.S. Rib bellies’. 552,711 
Ex. Sh. Cl. Sides* 2,800 
D.S. fat backs, 

Pt -wenmedacus 3,108,059 
D.S. Shidrs., lbs. 78,483 
S.P. hams, Ibs. ..19,263,802 
S.P. Sknd. hams, 

TOR. cccccccec Be Mek, eee 
S.P. bellies, Ibs. .25,899,997 
8.P. picnics, 8.P. 

Boston Shldrs., 

BK Kcvccesnss 13,132,417 
8.P. shldrs., lbs. 18,000 
Other cut meats, 

ere 14,233,043 


Dec. 31, 
1936. 


15,385 
75,342,959 


5,186,732 
4,460,128 
34,000 
420,577 
4,600 


2,498,253 
80,394 
19,245,473 
25,098,616 
23,456,686 
12,037,895 
15,000 


13,068,032 


Jan. 31, 
1936. 
27,443 
23,009,585 


6,251,350 
5,601,418 


614,318 
2,100 


5,062,728 
139,826 
12,501,541 
18,131,533 
17,546,766 
6,024,949 
30,000 


8,161,084 





Total cut meats, 
111,926,967 


1 Made since Oct. 1, 1936 


2 Made previous to Oct. 1, 


100,419,654 


1936. 


73,816,263 


United Kingdom 
Continent 


United Kingdom 
Continent 


United Kingdom 
Continent 

Sth. and Ctl. America... 
West Indies 


81,571 


TOTAL EXPORTS BY PORTS. 
Bacon and 


Pork, 
From bbls. 
New York 
New Orleans ... 
W. St. John.... 
Halifax 


Total week 
Previous week 
2 weeks ago 
Cor. week 1936 


SUMMARY NOV. 1, 1936 TO JAN. 


Ham, 
M Ibs. 


Lard, 
M Ibs. 
91 

236 
903 
605 


1,835 
1,443 
1,426 
1,946 


30, 1937. 


De- 
1936-'37. 1935-'36. Increase. crease. 


Pork, M Ibs 
Bacon and Ham, 
SE TR... cccereece 35,895 


25,224 
Lard, M Ibs 31,571 


25,328 


10,671 


6,243 





Regular hams 
Picnics 

Boston butts 

Loins (blade in) 
Bellies, S. P 

Bellies, D. S 

Fat backs 

Plates and jowls 
Raw leaf 

P. S. lard, rend, wt 
Spareribs 
Trimmings 

Feet, tails, neckbones 
Offal and misc 


Cost of hogs per cwt 
Condenmation loss 
Handling & overhead 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 





Per cent 
live 
wt. Ib. 


TOTAL YIELD AND VALUE. ..68.50 


Price 
per 


Value 
per cwt, 
alive 


180-220 Ibs. 


Per cent 


live 
wt. 


Price 
per 
Ib. 





17.4 
12.1 


$ 2.44 
69 
70 

1.79 
1.96 
09 
25 
24 
1.40 
20 
35 
08 
Al 


13.70 
5.40 
4.00 
9.50 
9.70 
2.00 
3.00 
2.50 


220-260 lbs. 
17.5 
12.0 
17.5 
17.3 
17.6 
14.9 
9.8 
9.8 
11.3 
11.9 
12.6 
11.8 





$10.60 


$10.25 
05 
66 


$10.96 
10.59 


37 
89 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DaILY MARKET SERVIC®B, cutting 
percentages taken from actual tests in Chicago plants.) 


Value 
Per cwt. 
alive. 


Per cent Price 
live per 
wt. Ib. 


260-300 Ibs. 





$ 2.40 
65 
-70 

1.64 
1.71 
30 
29 
25 
25 
1.38 
.20 
33 
.08 
41 


13.40 
5.10 
4.00 
9.00 
4.00 
9.40 
5.00 
3.00 
2.10 

10.70 
1.50 
2.70 
2.00 


17.6 
12.0 
17.5 
16.3 
17.5 
14.6 
10.5 

9.8 
11.3 
11.9 
12.6 
11.8 





$10.59 71.00 


$10.20 
05 

61 
$10.86 
10.54 


32 
90 


Value 
per cwt. 
alive 


$ 2.36 
61 
-70 

1.47 
-70 
1.37 
53 
* 29 
24 
1.27 
19 
32 
08 
41 


$10.54 








Week Ending February 6, 1937 








N OW — Ground By-Products 
with no oversize Bone Particles 


- 








WILLIAMS VIBRATING SCREEN 


¥ 


BUCKET 
ELEVATOR 
~ 


«—BIN 
FINISHED 
PRODUCT 

















and VIBRATING 
SCREEN does 
the work 
By first grinding materia! then taking out the “fines"’ with the posi- 
tive drive Vibrating Screen and the oversize returned for regrinding 
—only material ofproper fineness passes into the finished product bin. 
Write for illustrated Bulletins 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth Street, St. Louis, Mo. 








PATENT CRUSHERS GRINDERS SHREDDERS 


REDUCE PACKINGHOUSE 
BY-PRODUCTS with 


TEDMAN 


Cut Grinding Costs— insure more uniform 
grinding — reduce power consumption and main- 
tenance expense— provide instant accessibility. 
Stedman’s extreme sectional construction saves 
cleaning time. Nine sizes —5 to 100 H.P. — 
capacities 500 to 20,000 Ibs. per hr. Write for 
catalog No. 302. 


STEDMANS Foundry & Machine Works 
COOKING TIME REDUCED 


V/s to Yo By Grinding 
in the 
M&MHOG 


CUTS RENDERING 
Costs 


Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
Sizes and types to meet every form fineness. Ground 


” product gives up fat 
requirement. Write for Bulletins. andl snéiciess eantall 


MITTS & MERRILL bower” tavor. tow 
Builders of Machinery Since 1854 operating cost. In- 


creases melter capac- 
1001-51 8S. Water St., Saginaw, Mich. ity. 


























cess 


FERTILIZER MATERIALS Phosphates, EASTERN FERTILIZER MARKETS 


Foreign bone meal, pret, 8 and 50 


BASIS NEW YORK DELIVERY. bags, per ton, ¢. 1. 


Bone meal, raw, 4% and 50 bags, per 


Ammoniates. ton, c. i. f 


Ammonium sulphate, bulk, per ton, Superphosphate, bulk, 


basis ex vessel Atlantic ports: more, per ton, 16% 
Feb., 1937, to June, 1937 $ @27.00 


Ammonium sulphate, Goudie bags, Dry Rendered Tenkage. 


per 100 Ibs. f.a.s. New York nominal 50% unground 
Blood, dried, 16% per unit @ 4.25  %0% ground 
Fish scrap, dried, 11% ammonia, 10% 


@26.00 (Special Report to The National Provisioner.) 
@35.00 New York, February 3, 1937. 
@ 8.25 There has been hardly any trading in 
this market in packinghouse by-products 
en within the past week, as both feeding 
@ 1.0 and fertilizer buyers seem to have with- 
drawn from the market for the time 





B. P. L., f.o.b. fish factory nominal 


being. 


EP ieee ae @54.00 TALLOWS AND GREASES Quotations for tankage and blood are 


~ wey acidulated, 6% ammonia, 


nominal as no trading is in evidence. 
f.o.b. fish factories. . nominal (Loose, basis Chicago.) & 


Soda nitrate, per net ton; bulk, Feb., 


1987, to June, 1987, inclusive @25.50 Rilible tallow 


in 200-Ib. bags @26.80 No. 1 tallow, 10% f.f.a.......... 


in 100-Ib. bags @27.50 oe tallow 
Tankage, ground, 10% ammonia, 15% oice white grease 
B. P. L. bulk 


Dry rendered tankage is lower in price 
and demand is limited. 


A-White grease, maximum 4% acid 
4.25 & 10¢ B-White grease, maximum 5% acid.... 
Yellow grease, 16-20 f.f.a.........006. 


4.25 & 10c Brown grease, f.f.a...... 


Da eakesiedake 8 See Classified page for good men. 





SCOOPS 


built to last a liretime! 


Die cast from alloy aluminum. 
High tensile strength. Smooth, 
non-corrosive, easily cleaned. 
Strong handles; non-bending 
scoop. Never need replacing. 
Four sizes, priced to meet all 
competition. Send for details! 


Sacem Toot Co., Sarem, 0. 








GEO. H. JACKLE 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


























FEARN LABORATORIES. INC. 


PHONE: ARMITAGE 3697 
701 N. WESTERN AVE 


CHICAGO, ILL. 
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TALLOWS AND GREASES x 


WEEKLY MARKET 


TALLOW—An active trade and 
easier market prevailed in tallow at 
New York during the past week. Some 
1,500,000 Ibs. were estimated to have 
changed hands and the last business in 
extra was at 8%c, delivered, a decline 
of %c from the previous week. Larger 
consumers came into the market for sup- 
plies on the decline. There was no ag- 
gressiveness to the absorption, how- 
ever, and the market again felt the lower 
general commodity trend. Producers 
were more willing sellers. 


While soap plants in the flood areas 
were still hampered by water conditions, 
indications were that plants elsewhere 
were being pushed to turn out finished 
materials. 

At lower levels there was less pres- 
sure on the tallow market and more of 
a disposition to look on pending develop- 
ments. Indications of an early settle- 
ment of the Pacific Coast shipping strike 
were bearishly construed for a time. It 
was anticipated that the strike’s end 
would free considerable foreign soap 
making material that has been tied up 
for the past three months. 

Nothing was heard of foreign tallow 
in the local market other than offerings 
of 1,000 tons of foreign edible tallow 
at 6%c, cif. Atlantic and Gulf ports. 
The duty of 344c would have to be added. 

At New York, special was quoted at 
8%c; extra, 8% @8%c, and edible 10%c. 

Tallow futures on the New York 
Produce Exchange were moderately ac- 
tive and easier. May covered a range of 
from 9.15 to 8.90 and the market showed 
losses of 15 to 25 points on the week. 
The turnover in tallow futures since the 
first of the year has been 3,960,000 lbs. 

There was fair scattered trade in 
Chicago this week in tallows, with prices 
favoring the buying side slightly on 
edible and inedible grades. Two tanks 
of edible tallow sold at 10c, f.o.b. ship- 
ping point, immediate shipment. Edible 
at Chicago was quoted at 10%c; fancy, 
9@9%c; prime packer, 9c; special, 8%c, 
and No. 1, 844¢. 

At the London tallow auction this 
week 807 casks were offered and 147 
were sold. Mutton tallow was quoted at 
29s 64@31s 6d; beef, 29@31s, and good 
mixed, 27s 6d@29s. These prices were 
up 6d to 1s 6d from the previous auc- 
tion which was on December 16, 1936. 

Argentine good tallow, c.i.f. Liver- 
pool, was quoted at 30s, a decline of 1s 
6d for the week, while Australian good 
mixed, c.i.f. Liverpool, was at 29s, a 
break of 2s 6d on the week. 

STEARINE.—The market for stear- 
ine continued easy at New York with 
sales reported at 10%@10%c for oleo 
compared with an 11c nominal market 
the previous week. At Chicago, prime 
oleo stearine was quoted at 11%c in a 
moderate trade. 


Week Ending February 6, 1937 


REVIEW 


OLEO OIL.—A moderate demand and 
an easier tone featured the market at 
New York with extra quoted at 13%4@ 
14c; prime, 12% @13%c, and lower 
grades, 12%@13c. 

At Chicago the market was quiet, 
steady and unchanged with extra quoted 
at 13c. 


(See page 38 for later markets.) 


LARD OIL.—Demand was fair and 
the market steady and unchanged at 
New York with No. 1 quoted at 12%c; 
No. 2, 12%c; extra, 13%c; extra No. 1, 
13c; Prime, 16%c, and winter strained, 
13%c in barrels. 


NEATSFOOT OIL.—The market was 
quiet and steady at New York with little 
change. Cold test was quoted at 17%c; 
extra, 13%c; extra No. 1, 18c; pure, 
14%c, and special, 13%c. 


GREASES.—The market for greases 
at New York was noticeably easier 
again this week. It was influenced by 
a modest demand on a scale down, some 
increase in offerings on account of a 
weaker tallow market, and a tendency on 
the part of consumers to take hold only 
on declines. The last business in yellow 
and house at New York was reported 
at 8%c, a decline of %c from the pre- 
vious week, and the best bid following 
this was 8%c. 

There did not appear to be any par- 
ticular quantity of greases on the mar- 
ket, but it appeared that prospects of 
early settlement of the Pacific Coast 
marine strike had made for an awaiting 
attitude. 

At New York, choice white grease 
was quoted at 9%4@9%c; A white, 9c; 
B white, 8%c, and yellow and house, 
8% @8 %e. 

There was fair scattered trade at 
Chicago in greases with the market 
showing some recovery on account of 
the hog situation. Choice white grease 
was quoted at 9%c; A white, 9c; B 
white, 8%c; yellow, 8%c, and brown, 
8@8 ie. 





ANIMAL OILS 


(Basis Chicago.) 


Prime edible 
Prime inedible 
Headlight 


No. 1 lard oil 
No. 2 lard oil 
Acidless tallow 
20° neatsfoot 
Pure neatsfoot 
Spec. neatsfoot 
Extra neatsfoot 
No. 1 neatsfoot 
Oil weighs 7% Ibs. per gallon. Barrels contain 


about 50 gals. each. Prices are for oil in barrels, 
f.o.b. Chicago. 


BY-PRODUCTS MARKETS 


Blood. 
Chicago, Feb. 4, 1937. 


Blood market quiet and nominal. 
South American $4.00, c.i.f. for Febru- 
ary-March shipment. 


Unit 


Ammonia. 
Unground @4.25n 


Digester Feed Tankage Materials. 


Feed tankage materials nominal and 
quiet. 
Ungveuné. 10 to 12% 

ammonia $4.25@4.30 & 10c &n 


@4.50 & 10c 
@2.50 


Packinghouse Feeds. 
Market quiet but firm. Supplies light. 
Carlots. 


Per ton. 
Digester tankage meat meal, 60%.. 62.50 
Meat and bone scraps, 50% 60.00 
Steam bone o- 65%, special feed- 
ing, per 


Dry Rendered Tankage. 


Crackling market shows more firm- 
ness at quoted prices. A few sales re- 
ported at .97%c for hard pressed and 
expeller unground with bulk of sales at 
.95e. 

Hard pressed and exp. unground per 

unit protein @ .9 
Soft prad. pork, ac. grease & qual- 

ity, ton @65.00 


Soft prsd. beef, ac. grease & qual- 
ity, ton 


Bone Meals (Fertilizer Grades). 


Market quiet but firm at quoted prices. 


Per ton. 
Steam, ground, 3 & 50...........6+. 


$ @20.00 
Steam ground, 18.50@19.00 


Gelatine and Glue Stocks. 


Gelatine and glue stock market steady 
at quoted prices. 


Calf trimmings 

Pickled sheep trimmings 

Sinews, pizzles 

Cattle jaws, skulls and knuckles 

Hide trimmings 

Pig skin scraps and trim, per lIb., l.c.1. 


Fertilizer Materials. 
Market nominal. Prices f.o.b. Chicago. 
High grd. tankage, ground 
10@11% am 
“ae tankage, ungrd., lo 
Hoof’ me Ay 


",.$3.50@ 3.75 & 10c & n 


Animal Hair. 


Winter hair in good “demand but 
market a little easier. Some demand 
for summer hair. 

Coil and field dried hog hair 


Processed, black winter, per Ib 
Cattle switches, each* 


*According to count. 


Horns, Bones and Hoofs. 


Fertilizer hoofs and horns, house run, 
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in good demand. Junk bones steady. 


Per ton. 


Horns, according to grade....... esos 75.00 
Cattle hoofs 35.00 -50 
Junk bones 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


TALLOW FUTURE TRADING 


Tallow transactions at New York dur- 
ing week ended February 5. 
SATURDAY, JANUARY 30, 1937. 
Low. Close. 


$8.50 
8.65@9.05 


18.50 
8.61@8.89 
8.70 


8.90 
$8.90 
8.95 


, 1937, 


July 
“Bid; +Nominal. 


HIGHER FREIGHTS IN SOUTH 


Southern railroads were allowed to 
increase a large number of freight rates 
in the South on December 31, by 
amounts about equal to emergency 
charges which generally expired on that 
day. Reductions made by the railroads 
to meet water and motor competition 
were restored, in part, by the new tar- 
iffs. Requests for suspension were re- 
ceived from shippers of packinghouse 
products and fresh meats. The rates in 
effect on fresh meats and packinghouse 
products from Albany, Ga., to Mobile, 
Ala., for example, are now 76 and 55 
cents respectively, compared with 69 
and 50 cents prior to December 31. 


COTTON OIL CONVENTION 


National Cottonseed Products’ Associ- 
ation will hold its forty-first annual con- 
vention at Dallas, Tex., from May 17 to 
19, according to a recent announcement 
by the board of directors. This will be 
the association’s first convention in Dal- 
las since 1919. A comprehensive pro- 
gram is being developed for the meet- 
ing. 
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FATS AND OILS MOVEMENT 


Factory production of fats and oils 
during the three months ended Decem- 
ber 31, 1936: Vegetable oils 962,461,810 
Ibs.; fish oils, 123,684,032 Ibs.; animal 
fats, 463,972,067 lbs.; and greases 89,- 
332,150 lbs.—a total of 1,639,450,059 
lbs. 


Largest production, 621,472,877 lbs., 
appears for cottonseed oil. Next is lard, 
311,087,532 lbs.; tallow, 151,259,271 
Ibs.; linseed oil, 131,898,873 Ibs.; soy- 
bean oil, 60,044,691 Ibs.; cocoanut oil, 
53,141,660 lbs.; peanut oil, 34,904,587 
Ibs.; corn oil, 28,582,770 Ibs. 

Production of refined oils during the 
period was as follows: Cottonseed 541,- 
341,173 lbs.; cocoanut 73,900,206 Ibs.; 
peanut 31,497,133 lbs.; corn 32,936,906 
Ibs.; soybean 48,199,213 lbs.; and palm- 
kernel 3,906,547 Ibs. Quantity of crude 
oil used in the production of each of 
these refined oils is included in the 
figures of crude consumed. 


Data for the factory production, fac- 
tory consumption, imports, exports and 
factory and warehouse stocks of fats 
and oils and for the raw materials used 
in the production of vegetable oils for 
three months ended Dec. 31, 1936: 


PRODUCTION, CONSUMPTION, AND STOCKS 
OF FATS AND OILS. 


Factory Factory 
production and 
for Warehouse 


VEGETABLE OILS. 


Cottonseed, crude 621,472,877 143,385,529 
Cottonseed, refined 541,341,173 427,767,606 
Peanut, virgin and crude.. 904, 5: 12,103,948 
Peanut, refined 31 

Cocoanut or copra, crude. 

Cocoanut or copra, refined. , 900,206 15, 457, 567 
Corn, crude ... 2 11, 556 
Corn, refined .. . 12'875,656 
Soybean, crude 

Soybean, refined 

Olive, edible .. 

Olive, inedible 

Sulphur oil or olive foot 

Palm-kernel, crude .... 

Palm-kernel, 


Sunflower 
Babassu 
Hempseed 


@) 
All other 11,487,297 


FISH OILS. 
Cod and cod-liver 1,126,472 7 
Other fish oils 5 159,485,424 
Marine animal o 25,875 39,321,097 
1Included in on Other’’ vegetable oils. 


ANIMAL FATS. 
Lard, neutral 1,095,340 521,263 
Lard, other edible 309, 992, ae er 648,382 
Tallow, edible 5,629,1 139,074 
Tallow, inedible .......... 135 630, lit 24" 034, 4 
Neatsfoot oil 1,625,264 1,901,1 


GREASES. 
16,401,516 7,101,513 
18,129,323 13,296,986 
5 14,024,565 
20,975 
3,972,638 
14,562,747 
Woo 2,384,462 
Recovered 7 1,780,060 
All other 2,786,886 


2,760,552 


17,349,68 


OTHER PRODUCTS. 
Lard compounds & other 
lard substitutes. . 
Hydrogenated oils.. 
Stearine, vegetable ais 
Stearine, animal, edible... 
Stearine, animal, inedible. 


2,208, 732 44,929,660 
22, 402, 338 


Oleo oil 
Lard oil . 
Tallow oil 
Fatty acids 
petty — distilled e 
: 12'170,266 
9,570,483 


Glycerine, crude 80% basis 42, one 546 9,212. 949 
Glycerine, dynamite 13, 714,529 11,4 4st 
Glycerine, chemically pure 26, 104° 171 =: 18,351,809 
Cottonseed foots, 50% basis 61,776,868 21 +880,173 
Cottonseed foots, distilled. 15,119,782 5 
Other vegetable oil foots.. 30; 285,7: 88 3, 


ee 
Other vegetable oil foots, 7 
stilled 


Aciduintea soap stock 


28,852, 
Miscellaneous soap stock.. 1, "669, 207 ii Se 


1,875,465 


RAW MATERIALS USED IN THE MANUPAC. 
TURE OF VEGETABLE OILS. 


—Tons of 2,000 Ibs,— 
Consumed 


Cottonseed 
Peanuts, hulled 
Peanuts, in the hull 


Flaxseed 

Castor beans 

Soybeans 
ae 
Other kinds 


Castor beans 
Copra 
Flaxseed 
Sesame seed 
Hempseed 
Poppy seed 
Rapeseed 
Palm kernels 
Babassu nuts 


FATS AND OILS > la FOR 
CONSUMPTIO 


Shortening 
Tallow, edible 
Other animal oils and fats, edible 


oil 
Cod- liver. oil 
Other aol a 
Wool gre: 
Tallow, “nedibie 
Oleic acid or red oil 
Stearic acid 
Grease and oils, n.e.s. (Value) 
Olive oil, edible 
Cottonseed oil, 


Corn oil, edibl 

Peanut oil, 

Sunflower seed oil, edible 
Palm-kernel oil, 

Sesame oil, ble 

Other edible vegetable oils. 
Tung oil . 

Cocoanut oil 

Palm oil 

Sulphur oil or olive foots 
Other olive oil, inedible. 
Rapeseed (colza) oil 
Palm-kernel oil, inedible 
Soybean oil 

Sunflower seed oil, inedible 
Sesame oil, inedible 
Carnauba wax 

Other vegetable wax. 
Linseed oil 

Perilla oil 














Fatty acids, vegetable 

Other expressed oils, inedible 
SD ic cccccocvvetvesreuces 
Glycerine, refined 


EXPORTS OF FOREIGN FATS AND OILS. 


Fish oils 

Other animal _ and fats inedible 
Olive oil, 

Tung oil 

Cocoanut oil 

Palm and palm-kernel oil 

Peanut oil 

Other expressed oils and fats 5 
Vegetable wax 296,170 


EXPORTS OF DOMESTIC FATS AND OILS. 


Tallow, edibie 

Lard 

Lard, neutral 

Oleo stearine 

Neatsfoot oil 

Other animal oils, inedible 

Fish oil 

Grease stearine 

Oleic acid or red oil 

Stearic acid 

Other animal grease & fats 
SCOSPONNENE GE, GIONB. ccc ccccseccescese 
Cottonseed oil, 

Cocoanut oil, crude.. 

Cocoanut oil, refined 

Corn oil 

Soybean oil 

Cooking fats other than lard 

Other edible vegetable oils and fats 
Linseed oil . 
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WEEKLY MARKET 


EAVY trading and a lower trend 
featured the cotton oil market at 
New York during the past week. There 
was a record day’s turnover on Tuesday 
when sales totaled 609 lots, equivalent 
of pver 91,000 bbls. Some strength de- 
veloped on Wednesday when the lard 
market advanced substantially and 
closed strong. 

Earlier, persistent declines in lard 
and the steady piling up of lard stocks 
had finally unsettled longs in the oil 
market. General liquidation ran the 
market into stop-loss orders and carried 
the active deliveries off 70 to 90 points 
from the season’s highs. The profes- 
sional element pressed the decline and 
although there was a good class of buy- 
ing on a scale down, the selling easily 
satisfied the demand. Sentiment was 
more bearish owing to a continued de- 
cline in the general commodity index. 

Complaints of quietness in cash oil de- 
mand and a slightly easier tone in the 
foreign oil markets had some influence 
in the decline. In the main, however, 
the action in oil was traceable to the 
developments in the domestic lard situ- 
ation. At the low point lard futures 
were off about 2c a pound from the sea- 
son’s best levels. 


Market Technically Stronger 


The liquidation in oil materially 
strengthened the technical position of 
the market. The latter did not assert 
itself until Wednesday, when lard rallied 
about 4c per pound and grains and 
other commodities turned stronger. This 
brought a cotton oil rally of as much as 
19 points from Tuesday’s lows. 

There was buying of oil futures by 
packing house interests on the decline 
again this week because of the relative 
cheapness of the nearby deliveries com- 
pared with crude oil. The break in the 
market permitted considerable undoing 
of spreads between oil and cotton and 
oil and lard on a profitable basis. Never- 
theless, there was evidence of fresh 
spreading in the way of selling and 
buying lard futures during the week. 

The increase in Chicago lard stocks 
during January to 99,715,000 Ibs., com- 
pared with 29,260,000 lbs. at this time 
a year ago, appeared to have stunned the 
oil bulls for a time. It was calculated 
that this increase forecast another huge 
increase in lard stocks throughout the 
country. The bearish element pointed 
out that the present Chicago supply is 
nearly four times the size of that of a 
year ago, while statistics indicate no 
shortage of oil supplies. 

Reports indicated that about 4,000 
bbls. of Egyptian cotton oil had arrived 
at New York during the week, making 
mports here so far this month around 
29,000 bbls. The import situation is 
being watched closely by both sides. 


Week Ending February 6, 1937 


Imports of vegetable oils during De- 
cember totaled 71,289,550 lbs. compared 
with 102,269,461 lbs. last year. Pre- 
liminary statistics indicate that 1936 
imports of vegetable oils amounted to 
918,346,692 lbs. compared with 1,0382,- 
925,865 Ibs. in 1935. Oilseed imports 
were smaller in December and in 1936 
than in the corresponding month in 
1935 and the 1935 year, owing largely 
to decline in copra receipts. 


COCOANUT OIL.—Demand was not 
very active at New York and holders 
appeared more willing to move supplies, 
making for an easier undertone. The 
latter may have resulted from prospects 
of an early termination of the Pacific 
Coast marine strike. At New York, 
nearby oil was quoted at 8% @9c while 
shipment oil was around 8c. 


CORN OIL.—The market at New 
York was about steady in a quiet trade 
around the 10%c level. 


SOYA BEAN OIL.—The last busi- 
ness reported at New York was at 9%c. 
Ten cents was bid later with no selling 
pressure in evidence. Beans continued 
too high for oil and meal at current 
levels. 


PALM OIL.—The feature of the week 
was an adjustment in Sumatra oil 
prices. Nearby Sumatra held around 
6% @7c at New York and deferred ship- 
ments at 6%c. Quotations on 1938 ship- 
ments were withdrawn. In Nigre oil, 
shipment was around 6%c and soft oils 
at 7c. 


PALM KERNEL OIL.—There was 
no particular demand at New York and 
June-July oil was quoted around 7%4c. 


OLIVE OIL FOOTS.—The New York 
market continued more or less nominal 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., February 4, 1937. 
Cotton oil futures were active on rec- 
ord breaking scale this week, with net 
declines fifteen to twenty five points, 
leaving market in better technical posi- 
tion. Crude, steady, 9%@10c per Ib., 
f.o.b., mills, with only few mills willing 
to offer. Bleachable, steady and in 
strong hands. Reduced hog movement 
expected soon which should prove im- 
petus for strong upturn in oil. 


Dallas. 
(Special Wire-to The National Provisioner.) 
Dallas, Texas, February 4, 1937.— 
Forty-three per cent cottonseed cake 
and meal, basis Dallas, for interstate 
shipment, $37.00. Prime cottonseed oil 
was quoted at Dallas at 10%c. 


at around 11%c owing to limited avail- 
able supplies. 


PEANUT OIL.—wWhile buying in- 
terest was light at New York there was 
no particular pressure. Easiness in com- 
peting oils attracted attention. Peanut 
oil was quoted around 10%c. 


COTTONSEED OIL.— Valley and 
Southeast crude on Wednesday were 
quoted at 9.87% bid, 10.00 asked; Texas 
9.87% bid, 10.00 asked at common points, 
Dallas 10.00 nominal. 

Market transactions at New York: 


Friday, January 29, 1937 
—Range— -——Closing 
Sales. High. Low. Bid. Asked. 


cece oxcee Same eee 
Mar. . 1141 11385 1133 a 1135 
BO .. ccs tapes. bac Se ee 
May . 1144 1133 1133 a trad 
June . Pee 
July . 1148 1139 1139 a trad 
BWM... sees ieee can See 
Sept. . 1148 1135 1133 a 1136 
Saturday, January 30, 1937 
ees OF 
Mar. . 30 1133 1129 11381 a 1183 
APT 0 ccc thes Awe SSR ee 
May . 58 11382 1125 11381 a 1133 
June . ---- 1183 a nom 
July . 1132 1136 a 1138 
| reer rae fT 
Sept.. 12 1188 1125 1183 a 1185 
Monday, February 1, 1937 
POD. sccee ‘aeva> wee. cee 
Mar.. 36 1135 1116 1117 a trad 
BOT. sesc sone ness 2 ee 
May . 106 1185 1110 1111 a1110 
PUNE .. aces soe ccye eee 
July . 109 1140 1118 1118 a 20tr 
BM sas Gees, aes. Saaeeeee 
Sept.. 387 1186 1108 1110 a 08tr 
Tuesday, February 2, 1937 
i a ee 
Mar. . 52 1111 1101 1106 
ae a ce. 
May . 234 1105 1093 1101 
CE re ae eee 
July . 200 1115 1102 1110 
SR 6 iting cai) ae tee 
Sept.. 123 1103 1092 1102 
Wednesday, February 3, 1937 
i eee Tee 
Mar.. 27 1118 1105 1115 a trad 
MONT .  ivin) Sams Sees) eee 
May . 1119 1105 1116 a 19tr 
June . Cee fA 
July . 1124 1112 1123 a trad 
eee reer ree 
Sept. . 1117 1104 1116 a trad 
Thursday, January 4, 1937 
March . kiss Idle. 3820 @..... 
May ..... 3338 406. 1334-4 «. 
SOY . 200s S3QR BRR Bieee. «i... 
Sept... ...: TS 3190 1 @ .... 


(See page 38 for later markets.) 


nom 
1108 
nom 
1100 
nom 
09tr 
nom 
Oltr 


oe ee & S & 
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WEEK’S CLOSING MARKETS 
TORTI era 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were firmer latter part 
of the week on liberal commission house 
buying and some covering, continued 
moderate hog receipts and steady hog 
markets. Packers continued to sell 
futures liberally on the upturns. Cash 
trade was reported fair. 


Cottonseed Oil 


Cotton oil was quieter and steadier, 
with letup in liquidation, better tone in 
lard, scattered commission house absorp- 
tion and a disposition to await develop- 
ments. Southeast valley crude, 10c bid, 
10%c asked. Cash trade locally con- 
tinues quiet. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Mar. $11.16; May, $11.15@11.17; July, 
$11.23; Sept. $11.16. Tone steady; 106 
sales. 


Tallow 
Tallow, extra 8%c lb., f.o.b. 


Stearine 
Stearine, 10%c lb. asked. 


Friday's Lard Markets 


New York, Feb. 5, 1937.—Prices are 
for export. Lard, prime Western 
$12.80@12.90, middle Western, $12.70@ 
12.80; city 12%c; refined Continent, 
13%c; South American 13%c; Brazil 
kegs, 13%c; compound, 13%c in car- 
lots. 


BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 


Liverpool, February 5, 1937—General 
provision market quiet and unchanged, 
with fair demand for hams and very 
slow demand for pure lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 91s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 79s, Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
69s; Canadian Cumberlands, 67s; spot 
lard, 66s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of January 20, 
1937, with comparisons: 


=, » Jan. 18, Jan. 20, 
1937. 1936. 
American green bellies... boca $18.20 $15.17 


Danish Wiltshire sides.... 18.99 19.95 19.98 


Canadian green sides..... 16.85 17.50 16.72 
American short cut green 

BOERD cccccccccecscecoces 20.49 20.50 18.82 
American refined lard..... 15.45 15.91 13.14 
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LIVERPOOL PROVISION STOCKS 


On hand February 1, 1937, estimated 
by Liverpool Trade Association: 


Feb. 1, Jan.1, Feb. 1, 
1937. 1937. 1936. 
NS BI cvccnnuweat 170,240 152,896 131,600 
PL Cs Keedteteences 285,264 465,696 1,090,992 
Shoulders, Ibs. ........ 12,208 13,552 19,040 
Butter, cwt.* ......... 4 4,527 7,497 
Cheese, cwt.® .....000. 14,541 16,424 18,952 
—. Sans (U. 8. 
sphexnsesaenssee 45 14 87 
Lard, stan (Canada) 
wéehitnsckbeaeee BT cccccccee 
Lard, “steam (Argentina) 2 
Lard, cetinad (U. 8.) 
ehethettkaleecees 499 411 690 
Lard, 1 sea (Canada) 
eccbtenisievwaes 71 42 26 
Lard, " selned (Can. & 
So. Amer.) tons..... 10 10 55 


*(Ton of 2,240 lbs., cwt., 112 lbs.) 


LIVE HOG IMPORTS 


Imports of live hogs into the United 
States are reported by the U. S. Bureau 
of Agricultural Economics as follows 
for December and the 12 months of the 
year, compared to a year ago: 


Wate. TIED. cccccce 
Det., WES .rcccce 
Jan.-Dec., 1936 ... 
Jan.-Dec., 1935 





*Based on average weight of 200 lbs. 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week of 
January 20, 1937, were quoted at $16.79 
against $16.79 the previous week and 
$17.70 at the same time a year earlier. 
Lard in tierces at Hamburg was priced 
at $15.16 per cwt. against $15.61 the 
previous week and $12.76 at the same 
time last year. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to February 5, 1937: 
To the United Kingdom, 141,608 quar- 
ters, to the Continent, 2,014. Last week 
to United Kingdom 112,922 quarters; to 
the Continent, 16,800. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended February 5, 1937, totaled 169,400 
Ibs. lard, 18,900 Ibs. bacon and 10 bbls. 
of pork. 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 

Hull, England, February 3, 1937.— 
Refined cottonseed oil, 32s. Egyptian 
crude cottonseed oil, 29s. 








CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 5, 1937, with com. 
parisons, are reported as follows: 


PACKER HIDES. 


bats sy el Ma 

a . ee 16 @16%n @16%n 14%@14y, 
=. nat. _ 
a ag ee @16 @16%ax @14%ax 
vy. butt brna’ “ plat O14%ax 
ny. "coi. ea @16 @16%ax @14%ax 
iene @15% @16ax @l4ax 


renee @13% @14%ax @lin 
Brnd" 4 cows. @13% @14%ax @lin 
» Hvy. nat. @u “4 14% 
COWS ..... ll 
Lt. nat. cows. @l4 14 aids llax 
Nat. bulls... 11% 10n 
Brnd’d bulls. 9n 


10% aio / 
Calfskins ....23 @25% 24 26% 21 22% 
Kips, nat....17 @17% oie 14 


Kips, ov-wt.. @15% 12% 
Kips, brnd’d. @14 Gis% @lin 
Slunks, reg. @1.27% @1.3 @1.05 


Slunks, hris. .55 60 @ 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts.13 @14 13 Oise ” wins 


randed ....12%@13% 13 @13 

Nat. bulls.. @10% 10% s @ &% 
Brnd’d bulls 9% 9% 7% 
Calfskins = 4 21 23 @18ax 
BP 240000 14%@15 15%n @l2 
Slunks, reg..1.05@1.15n 1.10@1.20n 75 90n 
Slunks, hris.45 @50n @50n 20 25n 


COUNTRY HIDES. 


Hvy. steers. .10%@11 10%@11 @ &% 
Hvy. cows...10%@I11 10%@l11 g 814 
ree 114%¥@11% 11%@12 8% 
Extremes ... @12% 13 18% 9%@10 
EY x cevee 8%4@ 9 8 9 @ 6% 
— - 154n 16 @16% 12 @12% 
SN wuncasesn 2 13 @13% 9% 
Light ealf...1.10@1.20 1.10@1.20n 75 90n 
Deacons ....1.10@1.20 1.10@1.20n 75 @90n 


Slunks, reg..80 @90n 80 @90n 50 65n 
Slunks, hris.15 @25n 


Horsehides ..4.75@5.75 4.50@5.35 3.60@4.00 
SHEEPSKINS. 
Pe, GB. .ceetccnccees  ceesceense 2.40@2.50 
Sml. _. 
lambs ..... 2.25@2.35 2.40@2.50 1.90@2.25 
Pkr. . ER i. wet: 50 1.40@1.50 1.10@1.15 
Dry pelts....2 233 @2 23 @23% 18 @18% 


MEAT IMPORTS AT NEW YORK 
For week ended January 30, 1937: 


Point of Amount 
origin. Commodity. Lbs. 
Argentina—Canned brisket beef........... 72 
—Spiced beef (tins)..........++. 1,800 
Austria—Cooked hams .............-se00% 241 
Fer err 19,624 
OE BROOD: occ vncccceeeceses 9,093 
CEE Savseseccecsocecenesctes 
—Pickled pork ......cccecccccccces 7,675 
—Smoked pork picnics...........++ 391 






Denmark—Cooked hams .............00e 24,820 
—tLiverpaste (tins) ..........++++ 975 

England—Pork sausage ... 
—Smoked bacon .. 

Estonia—Cooked hams .. 

France—Liverpaste (tins) 

Germany—Smoked ham ...... 
—Smoked bacon . 
—Smoked sausage 
—Cooked hams .. 

Holland—Cooked hams ..... 
—Cook 


—Smoked sausage 
Hungary—Smoked sausage 
—Smoked bacon ..... 
—Cooked ham ..... 
—Prepared meat ... 
Italy—Smoked sausage ..... 
—Smoked ham ........ 
Irish Free State—Smoked ham ..........++ 3,092 
Poland—Prepared meats (tins).........+++ 
—Smoked sausage ....... 
—Cooked hams .......... 
—Smoked bacon 
—Cooked sausage (tins).. 


ncheon as (tins) 
Lithuania—-Cooked h 
—Frozen oa ecccccccccccccccece 
—Smoked bacon ........+++eeeee8 
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Chicago 


PACKER HIDES.—There was a total 
movement of 40,000 hides reported in 
the packer hide market this week at 
prices one-half cent down from last 
movement by big packers, the light 
cows selling in line with price paid As- 
sociation last week. Two packers did 
most of the selling, while a third packer 
participated to the extent of 1,500 
branded steers. 

Hides moving were mostly Dec.-Jan. 
take-off, some Jan. forward, and in 
view of the poorer seasonal quality at 
this time of year, some easing off in 
price is usually expected by buyers, to 
take care of the difference in quality. 

The long expected easing off in cattle 
receipts made its appearance this week. 
Receipts at seven western markets for 
first four days this week were 100,000 
cattle, against 129,000 same period last 
week, and 116,000 a year ago. With this 
feature principally in mind, one packer 
has been content to remain out of the 
market for the time being, pending 
future developments. However, follow- 
up business failed to appear after the 
moderate trade mentioned above, and 
buyers are showing very little interest 
as the week closes. With lower hide 
futures market, re-sale hides have been 
available in considerable numbers. 

Two packers sold 5,700 native steers 
at 16c. Extreme light native steers last 
sold at 15¢c and quoted 14%c asked. Two 
packers sold 4,000 butt branded steers 
at 16c and 4,000 Colorados at 15%4c. 
Heavy Texas steers quotable 16c nom.; 
total of 4,500 light Texas steers sold at 
1446c; extreme light Texas steers quota- 
ble 13% ¢ nom. 

Heavy native cows quotable 14c last 
paid to Association. One packer sold 
7,000 light native cows at 14c. On two 
sales, one packer moved 14,500 Dec.- 
Jan. branded cows at 13%c. 

OUTSIDE SMALL PACKER 
HIDES.—While outside small packer 
all-weight natives are usually quoted 
around 13%c, selected, f.o.b. nearby 
points, buyers report purchases at 13c, 
f.o.b., brands %c less, with more avail- 
able that basis. Chicago take-off 
nominally 13% @13 %e. 

PACIFIC COAST.—No news from 
Coast since most of Dec. hides moved 
several weeks back at 14c for steers and 
12%e for cows, flat, f.o.b. shipping 
points; market nominally around %c 
less now. 

FOREIGN WET SALTED HIDES. 
—South American market lower, despite 
the fact that hides there are getting into 
best quality of the year. At close of last 
week, 5,000 LaPlatas sold to England at 
104% pesos, equal to 16%c, following 
earlier sales to Russia at 104% pesos or 
161%gc. This week, 8,000 LaBlancas, 
reported coming to the States, moved 
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at 101% pesos, or 16%¢c, followed by 
4,000 Smithfield steers at 100 pesos or 
16ec. 

COUNTRY HIDES.—The country 
hide market is easier. Offerings have 
been more liberal recently, but with 
re-sale packer hides available in a good 
way, buyers have shown a preference 
for those. Holders of country hides have 
not been pressing for business for that 
reason, since this would only add to 
weakness of the market. Next offering 
of government owned drought hides will 
be available in two weeks, but at present 
rate of disposal these should all be out 
of the way in a couple more months. 
All-weights quoted 11c top, selected, de- 
livered Chicago, paid for good light av- 
erage stock. Heavy steers and cows 
nominal at 10% @11c; some quote lower 
if necessary to sell. Trimmed buff 
weights offered at 11%c and unsold; 
usually quoted 11%@11%c. Fair call 
for extremes in spots and trimmed ex- 
tremes sold at 12%c, selected. Bulls 
quoted 8% @9c; glues 8%@8%c, flat. 
All-weight branded 9%@10c flat. 


CALFSKINS.—Packer Jan. calfskins 
began to move late this week at a cent 
decline. One packer sold 4,800 Jan. 
lights under 9% Ib. at 25%c; another 
packer sold 16,000 Jan. lights at 25%c, 
and 5,000 Jan. northern heavy calf 944/ 
15 Ib., at 24c; on this basis, River point 
heavies are quotable 23c nom. 

Chicago city calfskins lower, with 
21%c bid and 22c asked for 8/10 Ib.; 
two cars 10/15 lb. sold late this week at 
21c. Outside cities, 8/15 lb., quotable 
around 21@21%c; mixed cities and 
countries 18@18%c; straight countries 
around 15%c. 


KIPSKINS.—Packer Dec. northern 
over-weight kipskins sold down %c 
this week, when one packer sold 2,800, 
another 1,800 and third packer about 
8,000, all at 15%c; southerns sold ten 
days back at 15c, and Dec. brands at 
14%c. Trading awaited to establish 
market on native kips, with some still 
talking 17%c for Dec. northern natives. 

Trading awaited to establish market 
on Chicago city kipskins, with offerings 
at 144%4@15c unsold. Outside cities 14@ 
14%c nom.; mixed cities and countries 
13% @14c; straight countries 12@12%c 
nom. 

Three packers sold total of 19,500 Jan. 
regular slunks late this week at $1.27%, 
or 2%c down. 


* HORSEHIDES.—Market continues 
easy, with choice city renderers with full 
manes and tails usually quoted $5.25@ 
5.50, selected, f.o.b. nearby good sec- 
tions, some talking $5.75. Ordinary 
trimmed renderers around $5.00, deliv- 
ered Chicago, some quoting up to $5.25; 
mixed city and country lots around 
$4.75, Chicago. 


SHEEPSKINS.—Dry pelts quotable 





around 23@24c per lb., delivered Chi- 
cago, for full wools, top generally men- 
tioned. Big packer shearlings last sold 
previous week at $1.50 for No. 1’s, $1.20 
for No. 2’s and 90c for No. 3’s, and gen- 
erally quoted firm on that basis; good 
demand and not many around but buyers 
usually talk about 10c less. Pickled 
skins continue easy, based principally 
on poorer seasonal quality of Feb. skins. 
Last confirmed sales of Jan. skins were 
at $8.00 per doz. packer lambs, but this 
price not available for Feb. skins and 
around $7.50 per doz. talked by buyers; 
one sale was reported at $7.50 at New 
York, grading not mentioned. Consid- 
erable variation in quotations on packer 
lamb pelts, with $3.87% per cwt. live 
lamb last reported paid couple weeks 
back, with up to $4.00 talked by sellers 
for Feb. pelts, which will pull more 
wool; buyers talk $3.65@38.75 for cur- 
rent take-off, and trading awaited to 
clarify market. Outside small packer 
lambs range $2.25@2.35 each according 
to quality and size of offerings. 


New York 


PACKER HIDES.—Market active 
mid-week at prices in line with western 
market, or 4c down from nominal quo- 
tations couple weeks back. Two packers 
sold Jan. production of steers, at 16c for 
natives, 16c for butt brands, and 15%c 
for Colorados. Another packer sold Jan. 
butts and Colorados same basis and 
still holding natives. Total of about 17,- 
000 hides involved. Fourth packer still 
holding all Jan. hides, also Nov.-Dec. 
native steers. 


CALFSKINS.—While market has an 
easy tone, only sales reported were at. 
steady prices. Collectors moved two 
cars, with 5-7’s going at $1.85 and 
7-9’s at $2.40; 4-5’s quotable around 
$1.65 and 9-12’s $3.00@3.05. Packer 
5-7’s quoted $2.00@2.10, 7-9’s $2.60@ 
2.70, with 9-12’s last sold previous week 
at $3.27%. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Jan. 30, 19837—Close: Mar. 
15.15 sale; June 15.47 sale; Sept. 15.79 
sale; Dec. 16.02 n; sales 31 lots. Clos- 
ing 6@8 lower. 

Monday, Feb. 1, 19837—Close: Mar. 
14.99 n; June 15.32@15.33 sales; Sept. 
15.60 sale; Dec. 15.83 n; sales 64 lots. 
Closing 15@19 lower. 


Tuesday, Feb. 2, 1987—Close: Mar. 
14.92 n; June 15.25 sale; Sept. 15.47 
sale; Dec. 15.70 n; sales 96 lots. Closing 
7@13 lower. 


Wednesday, Feb. 3, 1937—Close: Mar. 
14.92 n; June 15.26 sale; Sept. 15.51@ 
15.56; Dec. 15.74 n; sales 60 lots. Clos- 
ing unchanged to 4 higher. 


Thursday, Feb. 4, 1937—Close: Mar. 
14.80 n; June 15.10@15.11 sales; Sept. 
15.40@15.41; Dec. 15.64 n; sales 123 
lots. Closing 10@16 lower. 

Friday, Feb. 5, 1937—Close: Mar. 
14.55@14.59 sales; June 14.90@14.93 
sales; Sept. 15.20 sale; Dec. 15.43 n; 
sales 148 lots. Closing 20@25 lower. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, February 4, 1937, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 
Lt. wt., 140-160 Ibs., 


CHICAGO. 


E. ST. LOUIS. 


8.50@ 9. 


9.75@10.35 


Good-choice ......eceesees $ 9.40@10.20 $ 9.25@ 9.90 

rrr 8.75@10.00 65 
Lt. wt., 160-180 Ibs., 

GBeed-chelee ...ccccccccecee 10.00@ 10.25 

EE  BSbewenceddentancs 9.15@10.10 


Lt. wt., 180-200 Ibs., 


SPE scccccavepeestne 10.10@10.30 

SEE: darshan cdvwesvenaeae -65@10.15 
Med. wt., 

200-220 Ibs., gd-ch.......... 10.15@10.30 

220-250 Ibs., gd-ch.......... 10.15@10.30 


Hvy. wt., 
250-290 Ibs., gd-ch.......... 
290-350 Ibs., gd-ch.......... 


PACKING SOWS: 


10.15@10.30 
10.10@10.25 





275-350 Ibs., 9.80 
350-425 lbs., good 9.75 
425-550 Ibs., g 9.65 
275-550 Ibs., m 9.65 
SLAUGHTER PIGS, 100-140 lbs.: 
DOP GNIRS icc cccasvcceces 8.25@ 9.75 
DED * -‘ceiweainee dl-cne cot 6.65@ 9.40 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 
ED \apervewssecseeeeras 12.00@13.50 
CE. ab evenepwigacteexecwen 9.50@12.25 
BEE cécrecnceccoowseses 7.50@ 9.75 
Common (plain)............ 5.75@ 7.75 
STEERS, 900-1100 Ibs., 
DE ecdecandeenesrcadedes 13.50@14.50 
RED. weskeseieninnecadaws 12.25@ 13.75 
CE. éreeteeoevereenctedes 9.75@12.50 
CE, bin wh on rece ae.eane 7.75@ 9.75 


Common (plain) 6.25@ 7.75 


STEERS, 1100-1300 Ibs., 





DE ¢e beecvdetectstontans 13.75@14.50 
DEE, sacudsesdcecuccqeexet 12.50@13.75 
DEE ditadécangenen bee wewies 9.75@ 12.50 
PN e606 cwenwecdwnceses 7.75@10.25 
STEERS, 1300-1500 Ibs., 
DE Sab4acdededeveneccnce 13.25@14.50 
DEY - Siectndécceedeedeudat 12.25@18.75 
DT Sadenektna ta hauncwenae 10.25@12.50 
HEIFERS, 550-750 Ibs., 
Choice . 11.25@12.00 
; 8.75@11.25 
Common (plain), medium... 5.25@ 9.00 


HEIFERS, 750-900 Ibs., 


GZeeG-CRelee § .cccccccccccces 8.50@12.25 

Common (plain), medium... 5.50@ 9.00 
COWS: 

GOER  cccccccccccvcccceccs j00g 7.75 

GE acceccserccetccemsctny .00@ 7.00 

Common (plain), medium... 4.75@ 6.00 

Low cutter-cutter .......... -50@ 4.75 


BULLS (Yearlings excluded), 


Bae GED onic ccceccdeces 6.00@ 6.75 

Cutter, com. (plain), med.. 5.00@ 6.50 
VEALERS: 

GOUPGRONGS cc cccccccccccce 9.00@10.5 

WEGENER cccvcccccccccccccce 7.00@ 9.00 

Cull-common (plain) ...... 5.00@ 7 
CALVES, 250-500 Ibs., 

Good-choice 25 


dnbanecuabudess 5. 
Common (plain), medium... 4.25 


Slaughter Lambs and Sheep: 


LAMBS: 
GROERS  cccccsrvdcecisrecece 10.50@10.85 
Gl. paccbinees cbiseusoens 10.15@10.25 
WEOGIOME. ccccccccccosccocces 8.65@10.15 
Common (plain) .......... 7.50@ 8.75 

EWES: 
GED. ccccccipccndvesenccce 4.75@ 6.00 
Common (plain), medium... 3.50@ 4.75 
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9.00@10.20 


10.20@10.40 
9.50@10.25 


10.15@10.40 
10.15@10.40 


10.10@ 10.30 
10.00@ 10.20 


> 
_ 
> 
>) 
woe 
i, 
SSRR 


11.50@12.25 
9.75@11.50 


9.75@10.75 
8.25@ 9.75 
5.25@ 8.25 


9.25@10.50 
7.75@ 9.25 
4.00@ 7.75 
6.25@ 9.00 
4.75@ 6.25 
10.50@10.85 
10.00@10.50 
8.50@10.00 
7.00@ 8.50 


4.50@ 5.75 
3.00@ 4.50 


OMAHA. 


$ 8.60@ 9.40 $ 
8.25@ 9 





11.75@13.00 
9.50@11.75 
7.50@ 9.50 


11.50@13.00 
9.50@11.75 
10.00@11.25 
8.00@ 10.25 
4.50@ 8.50 
8.00@11.00 
4.75@ 8.50 
6.00@ 6.75 
4.50@ 6.00 
3.25@ 4.50 
6.00@ 


» 
ou 
— 
A 
ad 
tout 
aS 


8.50@10.00 
6.00@ 8.50 
4.00@ 6.50 
6.00@ 8.50 
4.00@ 6.00 


10.25@10.65 


KANS. CITY. 


9.90@ 10.10 
9.80@10.05 


ad 
SaRs 
FF) 
woos 
Reuse 
AAS 


Fad od 
Prey 
on 
®8 
aie 
as 


11.25@12.50 
9.00@11.25 
7.25@ 9.25 


11.00@12.25 
9.25@11.25 
9.75@11.00 
7.75@ 9.75 
5.00@ 7.75 
7.75@11.00 
5.00@ 7.75 
6.00@ 6.75 
4.50@ 6.00 
3.25@ 4.50 


8.00@11.00 
6.00@ 8.00 
4.50@ 6.00 
6.00@ 8.50 
4.00@ 6.25 
10.00@10.35 
9.50@10.00 
8.50@ 9.50 
7.25@ 8.50 
4.85@ 5.65 
2.75@ 4.85 


8ST. PAUL. 


ws 
aS 
68 
oo 
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as 


22 
&d 
22 
ss 


ee 
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®S 
22 
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8 
ss 


© 
RR 
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bed 
sz 
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eee 
aSSS 


ou 
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7.00@ 9.25 
5.50@ 7.15 


11.50@12.75 
9.25@11.50 
7.15@ 9.50 


11.35@12.75 
9.40@11.65 






CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Feb. 4, 1937—At 99 
concentration points and 9 packing 
plants in Iowa and Minnesota hog re. 
ceipts were very light until midweek 
when price advances stimulated loadi 
but the run was substantially less than 
a week ago. Compared with Saturday 
last week butchers were unevenly 25@ 
50c higher, weights under 200 lbs. being 
up most; sows 15@25c higher. Current 
prices, good to choice truck deliveries, 
200 to 325 Ibs., mostly $9.70@9.85, long 
hauls $9.95 and rails to around $10.00; 
180 to 200 Ibs., off truck, $9.50@9.75; 
160 to 180 lbs., $8.50@9.50; mixed grade 
light lights, $8.10@8.50. Bulk of sows, 
425 Ibs. down, by truck, $9.20@9.35, 
best off cars around $9.65. 

Receipts week ended February 4, 
1937. 


This Last 

week. week, 
, SS ae 17,600 15,300 
GaturGey, Jam. BO... ...cccccccce 12,800 34,200 
Ses 25,800 82,200 
re eS ee 7,000 15,600 
Wednesday, Feb. 3............ 17,000 16,400 
Thursday, Feb. 4......cvesccvese 34,600 16,500 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 
ended Last week 
Top Prices Jan. 30 week. 1936. 
ID. oho vids owaeeesee $ 7.50 $ 7.00 $ 6.75 
OSE 7.00 .00 6.00 
.. Sree s eee 7.00 6.25 5.50 
SE dv cevvevesencse 6.75 6.50 5.00 
EERE seniccvecscecce 6.25 6.00 5.00 
PHEOS BIST ccccvsces wanes 4.75 3.75 
BE BE o.0cd avcaada 5.50 5.50 5.25 
WER, vic Sewrsudeenis 5.00 6.25 4.0 
VEAL CALVES. 
PS a eee ae $12.00 $12.00 $11.50 
EE GinWalakliet neers 10.00 10.00 10.0 
ESI ae 8.50 8.50 8.50 
SE 60 66<.6¢.00's+.60wes 7.00 6.50 6.00 
DEE wenccescocese 7.00 6.50 6.00 
Peenee BOE 2... cccces més 5.00 cose 
OS ee 6.50 6.00 5.50 
IE cite ata cepetnsirs 7.00 7.00 6.00 
BACON HOGS. 
I gh coc aeeued $ 8.85 8.35 $ 9.15 
Montreal (1)... 8.75 8.50 9.25 
Winwipem (1) .....ccce 10 7.50 8.25 
MEE Gaia's v2as cstiorecs 7.85 7.35 7.65 
BR, eras oncaws ve oe 7.65 1.25 7.50 
Prince Albert .......... 7.85 7.25 8.00 
OSS Rae 7.85 7.25 8.00 
Be cacweu sents 7.85 7.25 8.00 


Saskatoon 


(1) Montreal and Winnipeg hogs sold on a “‘fed 
and watered’’ basis. All others ‘‘off trucks.” 


GOOD LAMBS. 


SN cs faarne b udinea cael $10.75 $10.50 $ 9.25 
ee ere 9.50 9.75 8.50 
TE cccnesinecaccwse 8.50 8.25 7.50 
eo iiacnawdeéarowln 7.75 7.25 6.75 
INR 50.0.0 ccc e000 8.00 7.50 7.00 
Prince Albert .......... 8.00 7.00 6.25 
ere 7.00 7.00 sees 
Saskatoon ............. 6.75 7.00 6.00 


Watch Classified page for bargains 
in equipment. 


The National Provisioner 
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CLEVELAND YARDS Licenses 
Livestock Market AGENCIES 


agencies doing business at Cleve- 

land, O., stock yards must now ob- 
tain a license to carry on their opera- 
tions from the Cleveland Union Stock 
Yards Co. This plan went into effect on 
January 25, and is understood to have 
the approval of market agencies and 
dealers operating on the Cleveland 
yards. 

Provision for this private system of 
licensing is covered in supplement No. 
13 to the tariff of the Cleveland yards, 
filed with the Packers’ and Stockyards’ 
Administration at Washington. The 
administration has its own licensing 
system under the law, but there is no 
provision in the act limiting the num- 
ber of agencies. It is said that other 
yards interests throughout the country 
have manifested much interest in this 
new plan. 

All market agencies and dealers 
operating at the Cleveland yards at this 
time will be licensed, but new applicants 
will be required to qualify. Licensing 
does not apply to buyers for packing 
companies regularly employed by those 
concerns. 

Plan for licensing and forms of lic- 
enses were worked out by president A. 
Z. Baker of the Cleveland Union Stock 
Yards Co., who states that the purpose 
of the plan is to limit trading on the 
yards to experienced and _ reputable 
buyers and agencies. 


[Prszences dealers and market 


Purpose of the Plan 


Purpose of the plan as announced is: 

(a) To prevent unnecessary or un- 
desirable persons from engaging in the 
market agency or dealer business; 

(b) to discourage multiplication of 
market agencies; 

(c) to enable market agencies en- 
gaged in business to obtain a sufficient 
volume of livestock to support an effi- 
cient organization and earn a reason- 
able profit; 

(d) to secure for the producer and 
shipper of livestock the lowest reason- 
able charges consistent with reasonable 
service; 

(e) to protect property and business 
of the stockyard owner from damage 
due to, or resulting from, excessive mar- 
keting charges or lack of character, 
skill, efficiency: or resources of market 
agencies or dealers; and 

(f) to supplement regulation of mar- 
ket agencies and dealers provided for 
in the Packers’ and Stockyards’ Act. 


Conditions for Licensing 
Before an applicant may obtain a 


— he must satisfy the company 
at: 


Week Ending February 6, 1937 


(a) There is a need for additional 
market agencies or dealers on this mar- 
ket because livestock producers and 
shippers are not, and cannot be, ade- 
quately served; 

(b) Such contemplated business 
would benefit this company and its busi- 
ness, and producers and shippers of 
livestock to this market; 

(c) Such contemplated business 
would not damage this company or its 
property or business, or the property 
or business of any market agency or 
dealer registered with the Bureau of 
Animal Industry and doing business at 
this market; and that 

(d) Such person, firm, corporation or 
association has a reputation for proper 
business conduct, the necessary skill 
and the ability to fulfill the financial 
obligations incurred in such business. 

Licenses are not transferable, and 
provision for their revocation is made 
whenever the licensee shall: 

(a) Discontinue engaging in the 
business as a market agency or dealer 
of buying or selling, in commerce, live- 
stock, on a commission basis or other- 
wise, or furnishing stockyard services 
at this stockyard; or 

(b) Fail to comply with the provi- 
sions of the Packers’ and Stockyards’ 
Act, or of any regulation or order of 
the Secretary of Agriculture made 
thereunder, or of any rule or regula- 
tion of this company, or of any rule 
adopted or approved by this company 
to govern trading on this market, or of 
any condition of such license. 


NEW YORK LIVE STOCK 


Receipts week of January 30, 1937: 
Cattle. Calves. Hogs. Sheep. 





a Me, ee 4,509 7,567 5,247 37,868 
Central Union ....... 1,664 873 323 9,207 
Mew Tee .vccvccese 163 1,943 19,212 20,669 
DHE. .ccccorcceses 6,336 10,383 24,782 67.744 
EMRE WOOK 20060008 6,437 10,703 22,438 41,682 


Two weeks ago. .. 7,245 12,538 24,043 


CANADIAN INSPECTED KILL 


Dec. 12 mos., 12 mos., 

1936. 1936. 1935. 
Cattle 20,229 789,711 
Calves . 602,616 586,851 
Hogs .. 3,562,534 2,805,825 
Sheep 830,975 861,228 





BUYING HOGS 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “PorK PACKING,” The Na- 
tional Provisioner’s plant handbook, be 
a good investment for you? 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended January 80, 1937. 





























CATTLE. 
Week Cor. 
ended Prev. week, 
Jan. 30. week. 1936. 
SEY aii eansengwesduten 29,125 380,870 27,691 
PM sniresessons 21,106 21,420 20,120 
CE n0.c4000e0bdneces 15,073 19,162 
East St. Louis 19,044 17,197 
Wy GUD v50:00.00 bevie sive 6,846 5,732 6,53! 
Sioux City . 6,788 11,109 
Wichita* .. 5,561 3,616 
Fort Worth .. 5,538 7,785 
Philadelphia . 2,283 2,087 
Indianapolis . 2,146 1,973 2,046 
New York & Jersey City: 9,021 9,562 9,202 
Oklahoma City* ......... 10,785 10,826 8,731 
Cimeinmatit ..c.cccccece © escvee erccce 3,500 
ME wdeursénccsnseaeens 4,708 4,119 4,486 
EEE scveccteneeeneds 11,861 11,066 10, 901 
PEE, Sonctccveeeces 8,469 2,261 "897 
WOE  cccstccatecececes 156,313 151,616 157,069 
*Cattle and calves 
HOGS. 
CP aie secnccedvcwns 126,393 102,687 98,817 
EE A ecvcescecces 37,072 25,4381 40,591 
MIL Vb uatetien-o abo h0S-00 = 451 6,603 
East St. Louis........... y 60,823 42,510 
Ss SE 6S ccceesessden 11,738 10,456 J 
UE p.0060 040-0 4068 26,306 16,248 19,729 
WEEE Soc cieckncsien cose 4,782 4,627 3,636 
ok ae 7,958 7,311 8, 
Philadelphia ............ 15,575 14,711 15,871 
REED sv. dedcnsckices 11, 11,897 11,503 
New York & Jersey City. 44,579 44,786 41,370 
Oklahoma City .......... 5,974 5,967 029 
CEE «Scccaccosccas puters. stank 11,406 
DE tN Gas be creadaene 13,204 10,026 8,310 
PERE oo epee 38,665 28,662 26,859 
pO ee 9,326 5,166 10,787 
WED Sixrcwesesentcaavas 448,465 371,249 390,380 
SHEEP. 
ID niaticl  capiehdayee - 51,540 62,495 54,211 
MOUND GH wcccccccccses 27,676 44,945 22,217 
SE ctdkbeceeakeke see 27,281 21,419 29,784 
East St. Louis........... 9,097 11,021 627 
Th MED apa ccesenevens 18, 13,139 315 
 _ geese 14,359 18,328 19,439 
| RRS ee 1,64 ,850 ,400 
... By, eee 9,220 5,118 8,315 
Philadelphia ............ 8,505 3,047 4,125 
Indianapolis ............ 2,294 2,454 3,708 
New York & Jersey City. 66,420 65,186 175,033 
Oklahoma City ......... 2,671 1,966 1,368 
Cimeinmatif ...ccccccccce covecs cevecse 3,675 
Denver .... -. 8,305 7,862 5,955 
St. Paul ... 26,245 24,040 18,182 
Milwaukee .. 1,828 330 2,243 
WD sawcseccccapasee’s 271,018 282,200 277,597 





+No figures reported because of flood. 


RECEIPTS AT CHIEF CENTERS 


Week ended January 30, 1937: 
At 20 markets: 





Cattle. Hogs. Sheep. 

Week ended Jan. 80...185,000 413,000 302,000 
Previous week ........ 201,000 377,000 340,000 
Ser .--213,000 364,000 316,000 
WEED vcvcucctecedssvens 209,000 000 304,000 
WBE . ccvcceccccscecsese 177,000 622,000 255,000 

At 11 markets: 
Week ended Jan. 30...........+. 
Previous week .. 
1936 . 
1935 . 
1934 . 
BD vvccntccedcvasenccveineuttecdueunee @ 


At 7 markets: 








Cattle. Hogs. Sheep. 

Week ended Jan. 30...139,000 318,000 204,000 
Previous week ........ 126,000 253,000 225,000 
1936 1 209,000 
233,000 

ee 186,000 

we eeees +118,000 520,000 275,000 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,417 cattle, 5,607 
calves, 34,263 hogs and 20,512 sheep. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, January 30, 
1987, as reported to The National Provisioner: 


CHICAGO, 
Hogs. Sheep. 
6,385 


3,360 


Anglo-Amer. “poor, Co sy 
G. H. Hammond Co 13 oge6 eae 
Shippers 14,746 5,852 
Others 10,303 30,974 5,090 

Brennan Packing Co., 2,275 hogs; Western Pack- 
ing Co., Inc., 3,197 hogs; Agar Packing Co., 
6,078 hogs. 

Total: 41,071 cattle; 7,157 calves; 74,714 hogs; 
45,614 sheep. 

Not including 251 cattle, 732 calves, 40,959 hogs 
and 11,778 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co 3,037 1,582 
Cudahy Pkg. Co.... 1,087 
Morris & Co 1 5 
Swift & Co 693 874 1. 736 


Indpt. Pkg. Co 
Kornblum Pkg. Co.. 
Others 


Totals . 9,539 
Not including 31,953 hogs bought direct. 


OMAHA. 
Cattle and 

Calves. Hogs. 

7,575 

5,488 

4,273 

84 

4,692 


Eagle Pkg. Co., 23 cattle; Grt. Omaha Pkg. Co., 
120 cattle; Geo. Hoffman Pkg. Co., 30 cattle; 
Lewis Pkg. Co., 406 cattle; Omaha Pkg. Co., 159 
cattle: John Roth & Sons, 72 cattle; So. Omaha 
Pkg. Co., 98 cattle: Lincoln Pkg. Co., 398 cattle; 
Nagle Pkg. Co., 38 cattle; Wilson & Co., 225 cattle. 

Total: 17,741 cattle and calves; 36,604 hogs; 
21,284 sheep. 

Not including 5,196 hogs and 5,475 sheep bought 
direct. 

EAST 8ST. LOUIS. 


Cattle. Calves. Hogs. Sheep. 


9,988 64,447 


Not including 1,892 cattle, 3,708 calves, 
hogs and 520 sheep bought direct. 


8T. JOSEPH. 


Cattle. Calves. Hogs. 

Swift & Co 2,113 874 6,031 
Armour and oo ’ 

11 1,194 


4,682 1,675 12,428 
Not including 270 calves and 229 sheep bought 
direct. 
SIOUX CITY. 


Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co A 359 9,168 5,505 
Armour and Co 250 264 9,793 4,415 
2938 «425,407 4,206 

57 7,464 122 

14 64 7 


987 31,896 14,255 


OKLAHOMA CITY. 


Cattle. Calves. Hogs. Sheep. 


Armour and Co...... 3,262 1,877 2,770 1,843 
Wilson & Co. -- 3,001 2,275 2,383 1,828 
-- 208 17 563 wwe ee 


4,169 5,716 2,671 
Not including 53 cattle, 1 calf, and 758 hogs 
bought direct. 
8ST. PAUL. 


Cattle. Calves. Hogs. Sheep. 
Armour and Co 4,752 
Cutehy Pkg. Co 2,018 
Swift & Co 4, 7,116 
Morris 30 
United Pkg. Gs... - 2 332 
872 
Tete cccccccces +-18,421 14,620 387,048 27,161 
Not pais & cattle, 135 calves, 1,288 hogs 
and 976 sheep bought direct. 
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WICHITA. 
Cattle. Calves. Hogs. Sheep. 
d Pkg 1.0% a 1,642 

Wichita D. B. Go. recon 
Dunn-Ostertag ...... 
Fred A. Dold 
Sunflower Pkg. Co.. 
So. West Beef Co... 
Pioneer Cattle Co... 


WENN. 6asescocsece & 
Not including 1,971 hogs bought direct. 


DENVER. 
Cattle. Calves. Hogs. 


Cudahy Pkg. Co 
Others 


FT. WORTH. 


Cattle. Calves. Hogs. 
Armour and Co...... 3,247 1,401 3,503 
Swift & Co 3 
City Pkg. 
Blue Bonnet Pkg. Co. 2. 
H. Rosenthal Pkg. Co. 36 


6,676 3,767 7,958 


MILWAUKEE. 


Cattle. Calves. Hogs. 
Plankinton Pkg. Co. 1,836 6,914 9,079 
Omaha Pkg. Co 
Armour and Co., _ 872 
> a ae 38 


8,819 10,936 9,366 


INDIANAPOLIS. 


Cattle. Calves. Hogs. 
Kingan & Co 605 9,727 
Armour and Co. +. 901 
Hilgemeir Bros. 
Stumpf Bros. .. 
Ind. Prov. Co.. 
Meier Pkg. Co 
Wabnitz & Deters.. 
Maass Hartman Co.. 8 
Shippers 2. 2,141 20,113 
Others 99 100 146 


3,079 33,597 


RECAPITULATION. 
CATTLE. 


Oklahoma 
Wichita . 


St. Paul . 
Milwaukee 
Indianapolis 
Cincinnatit 
Ft. Worth 


BOE recscdccoses «++-150,075 
*Cattle and calves. 


y 
aro City.. 
Wichi 
a ee 
St. Paul.. 
Milwaukee ° 366 
Indianapolis - 33,597 
Cincinnatit e este 
FE, WeeReccccccccccccce F008 


339,328 


Chicago 45,614 
— DP edstccnecsnte 27,676 


Milwaukee 
Indianapolis 
Sot 
Ft. Wor 


tNo figures received because of 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Uni 
Yards for current and comparative periods: Bho 


RECEIPTS, 
Cattle. Calves. . Sheep, 


Thurs., Jan, 28 
Fri., Jan. 29 
Sat., Jan. 30 


Total this week 

Previous week 

Year ago ’ 

Two yrs. ago é 13/251 102/892 


SHIPMENTS. 
Cattle. Calves. Hogs. 
Mon., 
Tues., 


Total this week .... 
Previous week 

Year ago 

Two years ago 9,222 


Total receipts for January and year to date: 
1937. 1936. Gain. 
171, pod 


466, 318 
251,072 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 
Week ended Jan. 30. Ou. 75 $10.00 $5.50 $10.45 
Previous week 85 10.20 5.50 10.35 
36 10.05 4.35 


7.70 4.00 
3.75 3.85 
3.30 2.05 
3.90 2.75 


$5.75 $3.40 


SUPPLIES FOR CHICAGO PACKERS, 
Cattle. Hogs. 


Week ended Jan. 30 .-80,372 99,827 
Previous week ° 
1936 


HOG RECEIPTS, WEIGHTS AND PRICES. 
No. ANe- —Prices— 
Ree’d. Top. Ay. 
Week ended Jan. 30..115,500 $10.45 $10.00 
Previous week 96,622 233 10.50 10.20 
36 10.40 10.05 
8.00 7.70 
4.50 He 

3.60 

4.35 H %” 


Av. 1932-1936 $6.15 15 $5.95 
Receipts and average weights for week ending 


Jan. 30, 1937, estimated. 
° 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, January 29, 1987: 
Week ended Jan. 29, 1937 
Previous week .... 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
oe. shippers week ended Thursday, February 4, 
Week ended Prev. 
, Feb. 4. week. 
Packers’ purchases 61,146 
Direct to packers... me 45,272 
Shippers’ purchases .... oe. 17,229 


123,647 


U. S. INSPECTED HOG KILL 


At 8 points week ended Jan. 29, 1937: 
Week 


Chicago 

Kansas City, Kansas 

Omaha 

St. Louis iy East St. Louis 60, O33 
Sioux Cit 24 

St. Teaph 


38, X . 
Newark and J. C.. 48, ‘981 43,192 
.878,179 310,932 315,369 
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LIVESTOCK LEADER DIES 


E. B. Spiller, secretary-manager, Tex- 
as & Southwestern Cattle Raisers’ As- 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS 





sociation for 27 years, died on January NEWYORK. PHILA. BOSTON. 
30 of meningitis at his home in Fort  grmers, carca’s | Week ending Jan. 80, 1987.............4.. 9,456 2,265 2,840 
Worth, Tex., following complications WIE MOOEIIIE sais c cccain cn cna oysetoeaee 9,252 2,814 2,288 
from a three-day influenza attack. He Te Ne IG a bets 6 dre vn dcccbcack 9,023 2,628 2,479 
was 51 years of age. Born in Jacks- COWS, carcass Week ending Jan. 30, 1987................ 3,191 1,603 2,562 
boro, Tex., Mr. Spiller went to Fort — a yin Ghambcieetueant etek cek staes pe pee 2,285 
Worth in 1902 as a clerk in the office of initia ne pee ae a ao + aud Paes em ‘ aaa 
the association, becoming secretary in Bas ou pao i ill nea age ah a = = 
1910. He was a director of the National Same week year ead yy te 210% 299 40 
Live Stock and Meat Board and had VEAL, carcass Week ending Jan. 30, 10,183 1,945 834 
served continuously since its organiza- WERE PIII oo rsiciectehacs icceee .. 14,692 2,164 889 
tion. In 1923 he was one of three ap- Same week year ago................- --. 11,022 1,533 428 
praisers assigned to the area affected LAMB, carcass Week ending Jan. 30, 58,125 18,407 13,742 
with hoof and mouth disease near Hous- WME SIND, nce cccsiececy saveaesdend> 50,410 18,953 16,156 
ton. At the time of his death, he was Same week year AGO..........ccccecccccee 84,829 11,599 17,634 
also a member of the Southwestern MUTTON, carcass Week ending Jan. 80, 1087................ 5,349 1,004 1,119 
Shippers’ Advisory Board, Livestock dat Seth Pe Wessel 7.028 2,328 1305 
ms AQUEROUy TROGIL, SOIOENID ne ee ma ea Seer knee : . : 

I k Fi C Mem Seale PORK CUTS, Ibs. Week ending Jan. 80, 1987................ 1,968,504 473,118 362,087 
Live Stock Finance Corporation, South- Week previous .......eceeececeeeeceeecees 2,626,063 565,792 466,357 
western Exposition and Fat Stock Show Same week year ago....0.....-.0.0.0c0eees 1,810,268 613,874 292,870 
Advisory Board, and was editorial di- seer curs, tbs. | Week ending Jan. 30, 1987................ ee pees). genes 
rector of “The Cattleman,” publication WI IE oo ooo cnctaccmatsaetons Gee keen | Ore ees. 
of Texas association. GAMG WES FORE AGG. .occcsccccvocecsceees ee ee ee 

LOCAL SLAUGHTERS 
CATTLE, head Week ending Jan. 30, 1987............... 9,021 Be, s aeacaes 
WUE EEE Scmackecbecdcccoccvcccccens 9,562 ee | NP geceea ne 
PACIFIC COAST LIVESTOCK RN WR FI Gio aioe ecesnsicnccvenis 9,202 —— ——“<—s~*C« 
Receipts during the five days ended CALVES, head won pat SG My See h 24 vetaceeawe poses po oil a wai 
P ee EE ete pid Sawada ect sus naee Seeder i | a he 
January 29, 1937: . Same week year ago............0.0.0.0000: 12,983 i eee 
ae = “—. —— HOGS, head Week ending Jan. 30, 1987................ 44,579 RSLs tae ae 
Los Angeles ......... oa < B P 

— Peneclecs eee 1465 15 1,450 2'960 We ED vintaweabcesetsinscectiewesed 44,398 a 
a aaeelllantia as 2'200 220 2.97%5 5,125 Same week year A80..........0.cecceeeees 41,370 ae © aac 
hei pe aah: be ay 133 Pena ag SHEEP, head Week ending Jan. 30, 1987................ 66,420 ee’ aeeekes 

102 cars; sheep, cars. an rancisco: a e, 
aibhand: calves, 40 head: hows, 8,600 head: sheen, Week PROVIOES 20.00 ccccccceccscccccccs oe 65,186 a ee 
940 head. GREG WORE FORE Ge eciccceksceccccsicese 75,033 Cae. | -) etaeebe 


LIVE STOCK BUYERS 


Hogs ® Calves ¢ Lambs 


KENNETT-MURRAY 





I. DUFFEY & SON CO. 


LAGRO, INDIANA 











Order Buyers 
HOGS and CATTLE 


ARTHUR KNAPP & SONS 


Office Phone: East 7926 - In the Alley: East 2443 
National Stock Yards ... IMlinois 











Livestock Buying Service 
THE KEY TO 


SATISFACTION 


Detroit,Mich. Cincinnati,0. Dayton,0. Omaha, Neb. 
Indianapolis, Ind. La Fayette,Imd. Louisville, Ky. 
Nashville, Tenn. Sioux City, la. Montgomery, Ala 








LivE Stock BUYER 
HOGS a Specialty 


H. L. SPARKS & CO. 


National Stock Yards, Illinois be Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 

















THe Commopity APPRAISAL SERVICE 

A. O. Bauman, Manager 

LIVESTOCK AND PROVISIONS 
Hams . Light Bellies . Loins . Picnics . Dry Salt Meats . Lard 
C. S. Oil . Cattle . Beef . Sausage Materials . Tallow . Hides 
AND BUYING POWER CONDITIONS 
Let us challenge your thinking! 
221 N. LaSalle St. Chicago, Illinois 











Week Ending February 6, 1937 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 


ae oo 
een — 




















| Do you buy your Livestock 


through Recognized Pur- 
chasing Agents? 
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TRUE Spiee flavor comes from 


FRESHLY sifted, FRESHLY cracked, 


FRESHLY ground natural spices 


li RANKLY, there is no substitute for 
the freshness and aroma of natural 


spices. 


Pure, genuine spices give your meat spe- 
cialties that pungent, alive flavor which 
is impossible to duplicate. Moreover, 
natural spices come with the maximum 
of freshness and the greatest strength 


at the time of delivery. 


Keep the point of flavor in mind the 
next time you are buying spices. Pure, 
natural spices may cost a few cents 
more, but they are well worth the dif- 


ference. 
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SPICE 


FOR FLAVO 


~ 


\ 
* r = \ * \ 
AMeER@SI CAN 
SPICE TRADE 
ASSOCIATION 


The National Provisioner 

















Meat Packing 40 Years Ago 


(From The National Provisioner, Feb. 6, 1897.) 


Suggestion of THE NATIONAL PRO- 
VISIONER that a national association of 
packers and others interested in meat 
and provision trades be formed met with 
encouraging response. 


James F. Wilson of Iowa was selected 
as Secretary of Agriculture in Presi- 
dent McKinley’s cabinet. 


Cattle shipped from the United States 
to Great Britain in 1896 totaled 364,193 
head. This compared with only 193,167 
head in 1889. Pork products shipped to 
the United Kingdom in 1896 totaled 
344,271,323 lbs. of bacon, 103,165,961 
lbs. of ham, 12,670,206 lbs. of pickled 
pork and 201,924,144 lbs. of lard. 


Houston Packing Co., Houston, Tex., 
was incorporated with a capital stock of 
$60,000. Incorporators were R. E. 
Paine and F. H. Thompson of Houston 
and John Finnegan of New York. 


Merwin Provision Co., Orange, Conn., 
was organized with a paid in capital of 
$100,000. Share subscribers included 
G. F. Swift, Chicago, and E. C. Swift, 
Boston, each with 300 shares; John W. 
Coe, Meriden, Conn., 400 shares. 


Cudahy Packing Co. completed a 
branch house at Ft. Wayne, Ind. Ar- 
mour and Company opened a branch at 
Bangor, Me. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Feb. 10, 1912.) 

Establishment of a bureau of mar- 
kets in the Department of Agriculture 


was advocated in a bill introduced in 
Congress. 


Week Ending February 6, 1937 


Up and Down the 





* WMUBAT WRAL 


Oleomargarine production in the Chi- 
cago district during January, 1912, 
totaled 11,371,343 lbs., highest of rec- 
ord for the month. 


J. S. Hoffman Company, Chicago, was 
incorporated with $20,000 capital stock. 


Albert Lea Packing Co., Albert Lea, 
Minn., increased its capital stock to 
$135,000 and laid plans for building a 
large plant. 


J. J. Harrington & Brother filed plans 
for erection of a seven-story abattoir at 
43rd st. and First ave., New York City, 
to cost $150,000. 


Stockholders of White Provision Co., 
Atlanta, Ga., re-elected board of direc- 
tors consisting of F. C. Wilkerson, W. L. 
Mewborn, B. F. Bell, W. H. White, jr., 
Wallace Miller, Macon, Ga.; J: H. Alli- 
son, Chattanooga, Tenn., and A. N. 
Brown, McDonough, Ga. Officers of the 
company were W. H. White, jr., presi- 
dent; W. L. Mewborn, vice-president; 
F. C. Wilkerson, treasurer; and E. S. 
Papy, secretary. 


Morris & Co. opened new branch house 
at San Antonio, Tex. Armour and Com- 
pany awarded contract for erection of 
new branch at Westerly, R. I. and ac- 
quired property for erection of a new 
branch at Watertown, N. Y., costing 
$50,000. 


SELLING MORE LAMB 


Dealers are cooperating in the lamb cam- 

paign with good results. In Albuquerque, 

N. M., retailers disposed of 803 lambs in 

one week as a result of the campaign. This 

display in the store of the Central Market 

Co., in which Safeway Stores cooperated, 
is an example. 


Chicago News of Today 


John F. Gearen has been elected secre- 
tary of the Cudahy Packing Co., suc- 
ceeding A. W. Anderson, retired. Mr. 
Gearen entered the 
firm’s service in 
1902 as a clerk at 
Sioux City, Ia., af- 
ter graduation from 
St. Thomas Col- 
lege, St. Paul, 

Minn., and was suc- 
cessively advanced 
there to auditor, 
paymaster and fin- 
ally assistant office 
manager. In 1914 
he was transferred 
to Chicago as as- 
sistant to Mr. An- 
derson, later becoming assistant treas- 
urer. He was made assistant secretary 
of the company in 1925 and became 
comptroller in 1936. 


James N. Scully, vice president, Jacob 
Dold Packing Co., Buffalo, N. Y., has 
been elected vice president of the Amer- 
ican Provision Export Co., Chicago. 
Other officers include T. W. Taliaferro, 
Hammond Standish Co., Detroit, Mich., 
president; Roger E. Chapman, Chicago, 
manager and secretary; W. C. Davis, 
Swift & Company, treasurer, and 
George E. Remus, assistant manager. 


Packer executives who visited Chicago 
last weekend included Frank A. Hunter, 
president, Hunter Packing Co., East St. 
Louis, Ill.; V. D. Skipworth, president, 
Adolf Gobel, Inc., Brooklyn, N. Y.; John 
W. Rath, president, Rath Packing Co., 
Waterloo, Ia.; Fred M. Tobin, president 
Rochester Packing Co., Rochester, N. 
Y.; Geo. A. Schmidt, president, Stahl- 
Meyer, Inc., New York City; Samuel 














YOU KEEP OUR BRAND 
RIGHT UP FRONT THESE 
DAYS, MR. THOMAS 








HERE’S WHAT HAPPENED 





4 
JACK,WE'VE GOT TO DO SOMETHING 


| BETTER BECAUSE THEY TASTE BETTER | 


— 


RETAILERS SAY OTHER BRANDS SELL 








PEOPLE HAVE TOLD 





[#22 BET! SOMANY | 
ME IT TASTES BEST | 


[7] 


A MONTH LATER 











| BELIEVE SALT ) 
iS OUR TROUBLE, 
BILL, STRONG SALT 
THAT SMOTHERS 








FLAVOR 





hack 
gw 


JACK, LOOK AT THESE SALES 
INCREASES/ 1 NEVER 
DREAMED SALT COULD 
ree SUCH A DIFFERENCE 





4 DIAMOND CRYSTAL SALT 
ve BILL, BECAUSE, AS 
THEY SAY, IT“WAKES Up” 

< HIDDEN FLAVORS 





HERE’S WHAT TO DO! 


HANGE to Diamond Crystal, 
the salt that has made sales 
climb for so many leading food 
manufacturers in your field. 
Diamond Crystal is the only salt 
made by the Alberger Process— 
the exclusive Diamond Crystal 
process, which produces a salt 
with a distinctively mild, true salt 


salt that“‘wakes up hidden flavors!” 

Salt is the least expensive ingre- 
dient you use. So why not use the 
best: Diamond Crystal Alberger 
Process Salt! It’s never bitter. It 
never smothers natural goodness; 

It wakes up hidden flavors—and 
hidden profits—for you! Get the 
whole profitable story. Write us 


flavor, in distinctively soft, flat, TODAY! Diamond Crystal Salt Co., 
porous flakes. The pure, uniform _Inc., St. Clair, Mich. Dept. N; P, 
Sales Offices in 26 Principal U. S. Cities 


DIAMOND CRYSTAL Piecess, SALT 


The salt that “WAKES UP HIDDEN FLAVOR” 


F.C.ROGERS.INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 




















NEW SYSTEM 
Rotary Oven 
Burns Any Gas 


Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 


Built for Service 


36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 


$300 Small 
$325 Medium 
$450 Large 


F.O.B. Factory 


Brand Bros., Inc. 
410 E. 49th St., New York City 


WRITE TO 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


Names of users and com- 
plete details on request. 


ov FOR PRICES 


on spice and seasoning 


Mail the Coupon Today: 
MEMBER AMERICAN INSTITUTE OF ARCHITECTS 


Jas. H. Forbes Tea & Coffee Co. 
REGISTERED WITH NATIONAL COUNCIL OF ARCHITECTURAL 908-926 Clark Ave., St. Louis, Mo. 
REGISTRATION BOARDS 


C0 Please send me New Price List on Spice 
and Seasoning. 


Name 








CARL F. SCHLOEMANN 
ARCHITECT & ENGINEER 


6329 San Bonita 
ST. LOUIS, MO. 





Forbes Spices 
and Seasoning 
have no equal 
for quality and 





— 


FORMERLY WITH MENGES-MANGE 




















The National Provisioner 

















jisioner 





Slotkin, president, Hygrade Food Prod- 
ucts Corp., New York City; W. R. Sin- 
clair, president, Kingan & Co., Indian- 
apolis, Ind.; H. Harold Meyer, president, 
H. H. Meyer Packing Co., Cincinnati, 
0.; George M. Foster, vice president, 
John Morrell & Co., Ottumwa, Ia., and 
Jay C. Hormel, president, Geo. A. Hor- 
mel & Co., Austin, Minn. 


Wilbur H. Turner, who carries the 
message of the Heekin Can Co., Cincin- 
nati, O., to the meat packing industry 
over a wide territory, was a visitor in 
Ghicago during the week. 


W. N. Larson, director of sales, and 
Dr. N. F. True, chief chemist, American 
Soya Products Corp., Evansville, Ind., 
were in Chicago last week attending the 
eanners’ meetings and greeting their 
many friends in the trade. 


J. Edinson, Canada Packers, Ltd., 
Toronto, Ont., was a visitor in Chicago 
during the week. 


Fred C. Cahn, of stockinette fame, 
swells with pride over achievements of 
his 13-year-old granddaughter, Nancy 
Rosenthal, dog fancier and radio broad- 
caster. Nancy, who is the daughter of 
Bob Rosenthal, second in command in 
the Cahn organization, breeds bull ter- 
riers, and having cleaned up at Western 
shows is showing “Gardenia Tony,” an 
imported English terrier, for champion- 
ship honors at the Westchester Kennel 
Club show at Madison Square Garden 
next week. Nancy is the feminine inter- 
viewer on the “Just About Dogs” broad- 
cast each Monday evening over WCFL, 
one of the “pick of the air” programs. 


RED WING ACQUIRES HUBBARD 


J. R. Trautner, president and mana- 
ger of the Red Wing Motor Co., manu- 
facturers of the famous “Thorobred” 
marine engine, an- 
nounces acquisition 
of the J. W. Hub- 
bard Co., formerly 
of Chicago and for 
the last year lo- 
cated in Red Wing, 
Minn., to be known 
as the Hubbard 
Packers Machinery 
Division of the Red 
Wing Motor Co. 
This will give the 
Hubbard division 
the benefit of ample 
financial resources 
of this strong and 
old-established com- 
pany. In addition, 
the large and up-to-date machine shops 
of the Red Wing Motor Co. will be at the 
disposal of the Hubbard division, which 
will make possible handling of anything 
in the way of machinery for the meat 
industry. Mr. Trautner will give the 
new division his personal supervision. 
A. Berg is vice president and B. M. Box- 
rud is secretary-treasurer. J. W. Hub- 
bard will be sales manager of the Hub- 
bard division and J. B. Middaugh will 
be general superintendent. 





J. R. TRAUTNER 


Week Ending February 6, 1937 








New York News Notes 


W. C. Buethe, vice president and 
treasurer; J. D. Cooney, vice president, 
and Maury Hopkins, domestic relations 
department, Wilson & Co., Chicago, 
were in New York last week. 


President R. H. Cabell, W. L. Kleinz, 
wool department, and R. L. Fischer, 
telegraph department, Armour and 
Company, Chicago, were in New York 
last week. 

Visitors to New York included How- 
ard Stanton, soap department, and E. L. 
Morris, branch house sales department, 
Swift & Company, Chicago. 


President Walter Blumenthal, United 
Dressed Beef Co., left for Los Angeles, 
Calif., on January 31, for a mid-winter 
vacation. 

At the annual meeting of the board of 
directors of the New York Butchers’ 
Calfskin Association on January 28 
Theodore Meyer and Lester Kirschbaum 
were re-elected president and secretary 
respectively, while Joseph Rossman was 
elected vice president and Irving Tabak, 
treasurer, for the ensuing year. 


Sixteenth annual dance of Adolf Go- 
bel Employees’ Mutual Welfare Society, 
Inc., was held on January 30, at the 
Manhattan opera house. More than a 
thousand employees and their friends 
attended the successful event. Among 
the officers present were V. D. Skip- 
worth, president; Maurice Lehman, Emil 
A. Laier, and F. D. Foster, vice presi- 
dents, Miss E. Ethel Gillingham and 
F. T. Spamer, assistant secretaries. 


Meat, rabbits and poultry seized and 
destroyed by the health department of 
the city of New York during the week 
ended January 30, 1937, were as follows: 
Meat—Brooklyn, 10 lbs.; Manhattan, 
235 Ibs.; Queens, 30 Ibs.; total, 275 Ibs. 
Rabbit—Manhattan, 6,500 Ibs. Poultry 
—Brooklyn, 18 lbs.; Manhattan, 48 lbs.; 
Queens, 10 lbs.; total, 76 lbs. 


Hall Street Cold Storage Warehouse 
Co., Brooklyn, has purchased property 
located at 55-57 Washington ave., 
Brooklyn, and will erect a six-story cold 
storage plant as an addition to its stor- 
age property abutting on Hall st. Plans 
have been prepared by William I. Ho- 
hauser, Inc., architects, and contracts 
are to be let within the next few weeks. 
Officers of the Hall Street Cold Storage 
Warehouse Co. are Alexander H. Figge, 
president; Edward Figge, treasurer, 
and Wayne W. Wilson, secretary. These 
are the same interests which operate the 
slaughtering and processing plant of 
Figge & Hutwelker, Inc., New York 
City. 

Sayer & Co., sausage casings manu- 
facturers, have occupied new and en- 
larged office headquarters at 356 West 
11th st., New York City. 


Max Landau & Co., 99 Hudson st., 
New York City, have been appointed 
sole American representatives for Poels 
& Co., Budapest, Hungary, well-known 
European meat packers. The first ship- 
ment of Hungarian hams in tins, known 
as the “Europa” brand, has already been 
received. 


Countrywide News Notes 


C. F. MacDonald is the new superin- 
tendent of the So. St. Paul plant of 
Swift & Company, succeeding the late 
F. D. Patterson. He 
joined the Swift 
organization in 
1900 and was first 
employed in the 
smokehouse. He 
was later promoted 
to foreman in 
charge of meat 
curing, became a 
division superin- 
tendent in 1916, 
and in 1926 he was 
appointed assistant 
superintendent at 
So. St. Paul, a posi- 
tion he held until his recent promotion. 


Plant of the Western Packing Co., 
Portland, Ore., sustained about $10,000 
damage in a recent fire, which was be- 
lieved to have started in the lard depart- 
ment. 


A record breaking turnout of em- 
ployee voters featured the semi-annual 
primary election for employee represen- 
tatives in Armour and Company plants 
throughout the country, indicating the 
success of the plant conference boards 
in the meat industry. 


Stevenson Packing Co., Nebraska 
City, Neb., has begun the slaughter of 
cattle and hogs at its recently-estab- 
lished plant. Sausage and smoked 
meats are also being processed. 


Reinhardt’s Pork Produce & Provi- 
sions, Mt. Pleasant, Ont., has just com- 
pleted a modern abattoir and meat plant 
and is doing custom killing, curing and 
smoking. 


Margolin Packing Co., Danville, IIl., 
has’ relinquished its incorporation 
papers and will continue business as a 
partnership under management of Abe 
and Edward Margolin. 


President O. B. Joseph, James Henry 
Packing Co., Seattle, Wash., was recent 
guest speaker on the Greater Washing- 
ton hour of the Puget Sound Power & 
Light Co. over broadcasting station 
KJR. 

R. G. Denton, well-known packing- 
house operating expert, is now superin- 
tendent of the J. H. Belz Provision Co. 
plant, St. Louis, Mo. 


J. G. Shellenberger, veteran packer 
and sausage supply salesman, is now 
with the Omaha Fixture & Supply Co., 
representing them in the Omaha terri- 
tory. 


John J. Miller, formerly superintend- 
ent of the Swift & Company plant at 
Sioux City, Ia., died at Miami, Fla., last 
week after a long illness. Mr. Miller 
had lived in Miami since his retirement 
in 1931. He was associated with the 
packing industry for 43 years, 37 of 
which were spent in the employ of Swift 
& Company. He was born in Berne, 
Switzerland, in 1869 and apprenticed to 
a butcher there. He worked in the Paris 
municipal abattoir for a time and then 
came to the United States. 
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GMC 1937 TRUCKS 


A complete new line of trucks, highly 
competitive in quality, appearance and 
price, has been announced for 1337 by 
General Motors. All trucks have ad- 
vanced sharply in appearance value, 
with new stream-styled shapes that are 
regarded as matching the progress 
achieved by stylists of the 1937 pas- 
senger cars. 

Of almost equal importance to truck 
buyers is the fact that the company, for 
the first time in its history, has intro- 
duced a new light, short wheelbase unit 
at a low price. It is a 112-in. wheelbase 





& PUIRCEASING Departments 


CORRUGATED CONTAINERS 


Corrugated containers—traditionally 
drab-looking and designed merely to get 
products safely from one place to an- 
other—may now be expected to blossom 
forth in all the colors and patterns com- 
mon to ultra modern design. A new 
process, which frees the package de- 
signer from the necessity of using only 
alkaline-proof inks and their narrow 
color range, has recently been an- 
nounced by Jordon Bauer, technical 
director of the Stein-Hall Co., Chicago. 

Containers fabricated of corrugated 
board manufactured by this new process 


on 


FOR QUICK TRIPS WITH LIGHT LOADS 


The new GMC line for 1937 includes two ¥2-ton units available with either 112-in. 
or 126-in. wheelbase, and with either pickup or panel body. 


job, rated at %-ton capacity. Continued 
in the 1937 line is the 126-in. wheelbase 
¥%-ton unit which proved so popular in 
1936. 

Indicative of the trend of cab-over- 
engine design is the fact that the com- 
pany now has a complete line of these 
models ranging in carrying capacity 
from 1% to 12 tons. New all-steel 
helmet top cabs—standard and de luxe— 
are available for every model. 

In addition to a complete line of 
trucks, the GMC line also includes a 
new group of trailers, with such im- 
provements as heavier frames, new cast 
steel support legs, wider, reinforced sup- 
port wheels, straight shaft with folding 
type crank handle, heavier springs, rub- 
ber bushed radius rods, larger spring 
brackets, improved lower fifth wheel 
construction and many other refine- 
ments. 
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may be converted into highly-attractive 
traveling signboards when hauled in 
trucks, or into smart display cases when 
placed on dealers’ shelves, it is said. 
Even the lightest and most delicately- 
tinted papers hitherto used only on 
fancy boxes and for other decorative 
purposes may be employed on the stur- 
diest corrugated containers without 
danger of being stained by presence of 
free alkali, it is stated. The process 
enables low-alkali and even non-alkali 
starch adhesive to be substituted for the 
ordinary alkali adhesives in manufac- 
turing the corrugated board. 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 











TEMPERATURE CONTROLLERS 


Improvements in their 30-year-old line 
of self-operating temperature control- 
lers, including an entirely new design of 
flexible seamless metal bellows and num- 
erous minor refinements of design, ma- 
terial and workmanship, are announced 
by C. J. Tagliabue Mfg. Co., Brooklyn, 
N. Y. The new model is suitable for 
industrial applications where the close 
control obtainable with auxiliary power 
is not necessary, or where the steam 
pressure available is less than 10 lbs, 
per square inch. Temperature ranges 
are approximately 75° between the 
limits of 30°F. and 450°F. Valves are 
semi-balanced, in sizes from %-inch to 2 
inches. This new instrument is de- 
scribed in bulletin 1142, a free copy of 
which will be sent by the manufacturer 
on request. 


CANNERS' EXHIBITS 


(Continued from page 16.) 


an opportunity to relax and refresh 
themselves. 

WM. UNDERWOOD CO.—F. A. 
Harding, W. J. Underwood and H. C. 
Wells represented the old and well- 
known company at the convention. 

UNITED PACKERS, INC.—A dis- 
play of the firm’s meat products was a 
feature at headquarters. Visitors were 
greeted by Saul Manaster, general sales 
manager; D. P. Brogan, midwestern 
sales manager; W. T. Fry, Southern 
sales manager, and H. Van Praag, East- 
ern sales manager. 


WILSON & CO.—Headquarters of 
Wilson was a popular spot at the con- 
vention, with guests dropping in for re- 
freshment and to see the canned meat 
display. A miniature animated bill- 
board for Ideal dog food, complete with 
three live setter pups and a fire hydrant, 
was a popular attraction. Don Smith, 
in charge of canned meat sales, was as- 
sisted by E. A. Ellendt, J. M. Sheridan, 
P. J. Barry, R. M. Smith and C. A. 
Rudy. 


FAT PRICES IN CUBA 


U. S. Department of Commerce re- 
ports wholesale prices of oils and fats 
at Habana, Cuba, on January 19, were: 
American hog lard, $17.45 per 100 lbs.; 
mixed lard, $16.25 per cwt.; compound 
lard, $15.00 per cwt; olive oil, $24.00@ 
24.25 per cwt. There was 50 cents per 
ewt. discount on lard orders of 1,000 
Ibs. or more and 75 cents per cwt. dis- 
count on similar mixed lard and com- 
pound orders. 
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SWITCH TO 


FORD CHARCOAL BRIQUETS 


THE MODERN FUEL FOR 
THE MODERN SMOKE-HOUSE 


Prope these days are paying for better meats — 
and demanding them! 

That’s why so many leading smoke-house operators 
are keeping pace with the growing market by switch- 
ing to Ford Charcoal Briquets. They find that this 
modern hardwood charcoal fuel for the smoke-house 
produces smoked meats which sell better because 
they look better and taste better. Ford Charcoal 
Briquets save money too — by speeding up both the 
drying and smoking processes, by cutting handling 
and storage costs, reducing waste and shrinkage. And 
this cleaner, better fuel is low in cost. Write today 
for facts and figures — or for a free demonstration 
in your smoke-house. 





X\ 
a 3 
FORD MOTOR COMPANY 
X By-Products Division Dearborn, Michigan 





























THIS is the BLISS BOX 


Used by Packers for shipping their Fresh and 
Smoked Meats, Pork Loins, Dressed Poul- 
try, Lard, Butterine, Soap Powder and 
other products— 
BECAUSE—They require 11% 
to 20% less material—Their re- 
inforced corners make 
them the _ strongest 
Fibre Containers— 
Their construction 
often permits use of 
lighter weights of 
board — Freight costs 
-are lower on account 
of their light weight. 


They are easy and 
quick to assemble on BLISS 
stitching equipment. 


Let us tell you more about the advantages 


SALES OFFICES of shipping your products in BLISS BOXES. 


CHICAGO, 117 W. Harrison Street 
BOSTON, 185 Summer Street 
CINCINNATI, 3441 St. Johns Place 
PHILADELPHIA, 5th and Chestnut Streets 


SAN FRANCISCO, LOS ANGELES, 
SEATTLE, Harry W. Brintnall Co. 


Bliss, Latham and Boston Wire Stitching Machines 
for all Types of Fibre Containers. 


DEXTER FOLDER COMPANY 


28 West 23rd Street New York 
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PRODUCE MARKETS 


BUTTER. 
en New York. 

Creamery (92 score)..... @3A% 
Creamery (90-91 ee) - ..B1% path 33 @33% 
Creamery firsts (88-89 

GOED cc cvecccocdocess 31% @32% 321%4@32% 

“ _ E@Gs. 
eee tid to eneeeeeeee 
rrr 21 22 22 @23% 
DERMGRSGD cccccescccescs vesete 23% @24 
LIVE POULTRY 
BNE: igens'ngscbedericnnd 9 @17 12 @18 
GREENS ES 13 @22 
ER RR a 18 @20 12 @18 
DED. Gusdccedvecesedos 17 22 17 @24 
, | RS ere se 13 18 15 23 
DEE 0ckebacdcladuavwaes 10 @18 12 15 
GEE cksectacncuoaunasion 10 @14 11 @14 
DRESSED POULTRY. 

Chickens, 31-42, fresh.... ......... @25 
Chickens, 43-54, fresh....19%@20 ....... ve 
Chickens, 55 & up, fresh. .20%,@21% _~=CO...... 
Fowls, es fresh 1 17 @21 

48-59, fresh ... 22 @22% 

and up, fresh ig @ 

Turkeys, fresh .......... 21 @24 
DE GED! se Scenudcens 18 @22 





GEOGE, THON ccccccccsces 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, 
New York, Boston. Philadelnhia and San Fran- 
cisco, week ended January 28, 1937: 


Jan. 22. 23. 25. 26. 27. 28. 


ome DP ccccses 82 32 82% 33 33 82% 
Be evseeses 83%, 38% 338% 33% 33% 33% 
24 «+++e+-38% 33% 338% 34% 34 338% 
.. eer, 34 83% 34% 34 83% 
San Fran. ....34 34 34 34 33% 33 


Wholesale prices carlots—fresh & centralized— 
90 score at Chicago: 
31% 32 82% 33 33 82% 


Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1.— 
week. week. year. 1937. 1936 








Chicago .30,254 27,680 34,446 169,428 189,705 

N. Y.....37,304 37,849 45,290 209,883 249,468 

Boston ..14,704 15,455 16,465 78,395 88,776 

Phila. ..17,647 12,849 17,815 70,027 88,288 

Total..99,909 938,833 114,016 527,733 616,237 
Cold storage movement (Ibs.): 

Same 

In Out On hand week day 

Jan. 28. Jan. 28. Jan. 29. last year. 

Chicago .. 34,002 153,961 9,263,322 7,593,034 

New York. 60,518 159,401 7,725,561 3,150,240 

eres 1,532 727,011 1,045,042 

Phila. .... 5,700 23,296 529,414 412,157 





Total ...100,220 338,190 18,245,308 12,200,473 





NEWS OF THE RETAILERS 


Waldport Public Market has been 
opened in Waldport, Ore., by Earl Frank 
Miller and Ed Franklin. 

Adams Brothers, meat dealers of 
Colon, Mich., have purchased J. E. 
Mosher store and will move about March 
1. 

C. J. Wahl, Portland, Ore., has en- 
gaged in meat business at 3152 E. Burn- 
side st. 

Tittle Brothers opened meat market 
at 407 So. Front st., Mankato, Minn. 

Sylvester Schneider, jr., will open 
meat market at 6213 W. Appleton av., 
Milwaukee, Wis. 

Elmer Nitschke has opened meat mar- 
ket at Beaver Dam, Wis. 

Addison Metz bought Yager Meat 
Market at Watertown, Minn. 

C. J. Johnston, Blairsville, Pa., meat 
dealer, will open new market at 107 E. 
Market st. 

Buehler Brothers meat market at 529 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on February 4, 1937; 


Fresh Beef: 















CHICAGO. BOSTON. NEW YORE. PHILA, 
STEERS, 300-500 Ibs.': 
EAs Abitad ube eidcnen waontc ed 
Sout Ae wRe Sie eke ob 000% ke escs 6 o¥ nn U Tastee kts oc) Ceara ee 
MRS ecrncasmescccedosteciens1 nr. Gcdicuerslon ¢ AGN 2:00@13.50 
EE I ns. o6 vcnntuceccccuses eR 12:00 
STEERS, 500-600 Ibs 
SS lll Re Eee 
Re teeeeireeemapae, NI 18.50@20.00 
aad ee ee ee ee 14.00@17.50 
wii hetntdindes 6.4 sade are dein eeae ae 12.50@14.00 
WE: CD Sbavcccccescece ence 11.50@12.50 
STEERS, 600-700 Ibs 
EE Penetec accrue esa bedeecuses ne 18:00919.00 PoOYTTT 
I a Alb ihe ned hia acl ’ahaala cs widatg De 18.00@19.00 $17.00@18.50 
SE COM as-cre'e-v. bgehihae dew nb eiteccainedl nee tHe 4.50@ 16.50 
PD Samcdncadaveteveeccsseebunae 12.50@14.00 13.00@14.50 
STEERS, 700 Ibs. up 
EE Baa ev enn cGudbwidswatee wees 19.00@19.50 sacie oiniel 
RE 4:5 'xvaeletecusin honk weonmote 17: 00@18.50 17.00@18.50 
DEE hb o's o'h Gree ne e:0o:40000 cee 14.00@17.00 is bogien 
COWS: 
RNY tir tos biob.0k ceva eauacs anions. seamen ieee ete eae 

ood .... 10.50@11.50 11.00@12.00 "11.50@12.00 
Medium 9.50@10.50 9.50@11.00 1000¢1to 
Common 9.00@ 9.50 8.50@ 9.50 9.50@10.50 

Fresh Veal: 
VEAL?: 
Choice 16.50@18.00 16.50@18.00 16.00@17.00 
Good ... 15.00@16.5 15.00@16.50 15. waite 
Medium .. 13.50@ 15.00 13.00@15.00 13.00@15.00 
Common 11.50@13.5 11.50@13.00 11.00@13.00 
CALF®: 

ibd ecidbiiadanit4o wuheine eattontine errr OR UO 6 
DEED: Sunceeneneescacenecesepedese CS eae 12:00918.00 os. 6.0.0 
EE GE os bnenceenedeneeeee-< ee 11.00@12.00 

Fresh Lamb and Mutton: 
LAMBS, 38 Ibs. down: 
, sacle use ged on 60 aee he utawe 13.50@ 14. 50 15.00@16.00 15.00@16.00 15.00@16.00 

CE Minokeneseesenventes e6esenmesen 12.5 b 14.00@15.00 14.50@15.00 14.00@15.00 
SDS worth wind. o'2-6'0-kd-0 90: ¥e'e'e et Wia-we ore 11.50@1 30 13.00@14. = 13.50@14.50 13.00@14.00 
Gomanen Dctckerdtcnnésewenee on 10.50@11.50 12.00@13. pt ere yee & 

LAMBS, 39-45 Ibs 
SL nie ciadts sus ped anisteeneta's .. 13.00@14.00 14.50@15.50 14.50@15.50 15.00@15.50 
i eithbn’ hamcuks6 6<ree aeeauese 12.00@13.00 13.50@14.50 14.00@ 14.50 12.006 15.00 
ED Usngrad eas vie ou ¢o binds een cee ie 11.00@ 12.00 12.50@13.50 13.00@ 14.00 13.00@14.00 
SD SR a devcectchcacerseddes SyeGseteked§ | acewebbdesres cceevecegaes | cane aie ° 
LAMBS, 46-55 Ibs 
ES maG ori athe: qa win dtichis ma aaa os 12.00@13.50 13.50@14.50 13.50@14.50 14.00@15.00 
IGE . scceccecseoceeavessessenceseus 11.00@12.00 12.50@13.50 13.00@14.00 13.00@14.00 
MUTTON, Ewe, 70 Ibs. down: 

CE dawns dap e-<:<0'400 teneeseeees eae 6.50@ 7.50 7.00@ 8.00 7.00@ 8.00 7.00@ 8.00 
Se a eee ee ee 5.50@ 6.50 6.00@ 7.00 6.00@ 7.00 6.50@ 7.00 
EY GUND Sis vend decascbeceeceud 4.50@ 5.50 5.50@ 6.00 5.00@ 6.00 6.00@ 6.50 

Fresh Pork Cuts: 
LOINS: 
Ee ne Tn Ae 18.50@20.00 00@20.00 18.00@19.00 19.00@20.50 
RS RT Tee ere 18.00@19.50 18 poe bay 50 18.00@19.00 19.00@20.00 
rac $ 4:60.06 crevéetevews ones 17.50@18.50 00@19.00 17.00@18.00 17.50@19.00 
EE , Gneccnsveccsivncnaéens ees 16.50@17.00 it 00@18. WE wteseskcotce + sebeemeeene 
SHOULDERS, N. Y. Style, Skinned, 

ee Eb. De he hoa ncceesseecedeesiece pe Serer re rer 16.00@17.00 16.00@17.0 
PICNICS: 

Se Ae Bh Mn en ceases creer erwedecdcens devs seetees PE. éeeceesuecens 
BUTTS, Boston Style 

Se Ma xe carne ea eon tec0r ee eelue po 18.00@19.00 18.50@20.00 
SPARE RIBS: 

kit bse ewtaete< beehaewas IEE © ae WbleR cainivnine ol” Smmetnalnne oooh 
TRIMMINGS: 

PEE > SewiSal won cweeeyinecsceserawees DEE hssthebnxebac ceeusecmeeeee) - <bed acne 


‘Includes heifers, 450 Ibs. down, at Chicago. *Includes ‘‘skins on’’ at New York and Chicago. ‘Includes 


sides at Boston and Philadelphia. 





‘Franklin st., Michigan City, Ind., will 


open in newly redecorated and remodeled 
quarters. 

Robert Berry opened meat business at 
Belle Plaine, Ia. 

Ear! Roberts of Fayette became owner 
of the Bolton meat market at Cedar 
Rapids, Ia., recently. 


George Heffner, Waynesboro, Pa., has 
purchased Ramey Meat Market in 
Charles Town, W. Va. 

J. E. Brooks and R. L. Turner have 
sold their Brooks Market, Olympia, 
Wash., to Lloyd M. Gunstone. 

Carl Bruger has engaged in meat 
business at Grundy Center, Ia. 
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| AIR VIEW OF PLANT 





address 


3200 Baltimore Trust Bldg. 


Sausage Plant for Sale 


Completely equipped sausage plant. Located Union Stock Yards. 
Baltimore, Maryland. Capacity 100,000 lbs. sausage products 
weekly. Limited equipment for rendering and by-products. 


Modern fireproof buildings - 37,500 sq. ft. floor space. Two freezers 
and twelve coolers. B & O and Penn. R. R. siding. 


Logically located for serving the growing southeastern territory. 


For illustrated circular, list of equipment and other information, 


WILLIAM MARTIEN & CO., Inc., Agents 


Baltimore, Maryland 








AMONG NEW YORK RETAILERS 


Anton Werner, probably the oldest 
member of the Retail Meat Dealers As- 
sociation, died at his home, 6118 Fifth 
ave., Brooklyn, on January 31. Mr. 
Werner was 84 years old and had been 
a member of the association for 60 years. 
He formerly was a member of Brooklyn 
Branch, and later became a charter 
member of South Brooklyn Branch when 
it was formed, and at the time of his 
death was an honorary member. Al- 
though retired, Mr. Werner took an ac- 
tive interest in the business up to the 
time of his last illness. He is survived 
by two daughters, Mrs. Frances Daniel 
of London and Mrs. Cecilia Varchetta 
and a daughter-in-law, Mrs. Anton Wer- 
ner, jr. 

David Van Gelder presented the first 
half of a detailed disqussion of the 
social security act at the meeting of 
South Brooklyn Branch on February 
2. The remaining half will be read at 
the next meeting. 

Several important committees, ap- 
pointed by president Anton Hehn, made 
their reports at the meeting of Brooklyn 
Branch last Thursday. For the market 
committee Jake Wyler reported on pres- 
ent conditions. For the educational com- 
mittee Joseph Maggio spoke about plans 
for the future. The ball committee re- 
ported on the dinner dance to be held at 
the St. George on February 7. 

Card party held by The Ladies’ 
Auxiliary under the sponsorship of the 
Jamaica members in the Regent Hotel 


¥ 


HKanaster’ : 





X 
X< 
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on January 28 proved a decided hit, 
socially and financially. A door prize 
donated by Jamaica Branch was won 
by Mrs. Wm. Kramer. Other special 
prize winners were Mrs. Anton Hehn 
and Mrs. David Van Gelder. The Aux- 
iliary also voted a Red Cross contribu- 
tion. 


SWIFT STOCK FOR EMPLOYES 


Plan for employe stock investment 
was included in a registration statement 
filed with the Securities and Exchange 
Commission recently by G. F. Swift, 
president of Swift & Company. Under 
this plan an employe may purchase 
from one to one hundred shares of Swift 
stock at market price and pay for it in 
installments. First payment will leave 
not more than $20 owing for each share 
and will amount to not less than 20 per 
cent of cost. Installment payments of 
25 cents a share per week will be de- 
ducted from pay. Interest will be 
charged on balances. As a shareholder 
on the books of the company the em- 
ploye will receive dividends paid. 

The plan is announced in response to 
numerous reqrests and is intended to be 
an accommodation to employes for sav- 
ing and investment. The company does 
not urge employes to purchase shares. 
Registration will provide for sale of 
250,000 shares. The first 102,000 shares 
sold will be treasury stock. The remain- 
der will be purchased on the market as 
orders are received. 






INCORPORATED 


'y WHOLESALE MEATS 


1018-32 West 37th Street 


anaster & Bro. 


Chicago, U.S. A. 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, February 
3, 1937, or nearest previous date: 


Sales. High. Low. — Close. — 

Week Ended Feb. Jan. 

Feb. 3. —Feb. 3.— 3. 28. 

Amal. Leather. 9,700 7 65% 6 7 
a. 500 «643 43 Pitas 43" 
Amer. H. & L. 8,600 8 7% 1% 8% 
We Wess 500 41% 41% 41% 42% 


Amer. Stores.. 1,100 26 25% 25% 25% 
Armour IIl...304,700 10% 10% 10% 9% 
~ = Pfd.. 1,800 90% 90 90% 89 

SS . Se 


Do. Del. Pfd. 100 108% 109% 109% 110 
Beechnut Pack. 400 107% 107 107% 109 
Bohack, H. C.. 185 10% 10% 10% 11 

Do f 54 54 


Cudahy Pack.. 600 41% 41% 41% 41% 
First Nat. Strs. 1,600 49% 49% 49% 49 
Gen. Foods....10,100 44 48% 44 42% 


Gobel Co....... 22,400 6% 6 6 5% 

Gr. A&P IstPfd. 50 127 127 127 127 
Do. New..... 490 114% 113% 114% 1138 

Hormel, G. A.. .. Cove «one 22 


Hygrade Food. 2,200 5% 5% 5% 5% 
Kroger G. & B. 4,800 23%, 28% 28% 22% 
Libby MecNeill.17,650 14 138% 138% 12% 
Mickelberry Co. 5,850 4% 4% 4% 4% 
M. & H. Pfd... 3870 7% 7™% 7% 7% 
Morrell & Co.. 200 45 45 45 45 
Nat. Leather... 5,950 2% 1% 2% 2% 
Nat. Tea....... 1,700 11% ill 11% 10% 
Proc. & Gamb.. 6,200 638% 62 62 62 
Do. Pr. Pfd.. 90 117% 117% 117% 118 
Rath Pack..... 50 32% 32% ##382% #=38 
Safeway Strs... 6400 44% 44 44 42 
Do. 5% Pfd.. 300 99% 99% 99% 99% 


Do. 6% Pfd.. 20 111% 111% 111% 111% 

Do. 7% Pfd.. 50 113 112% 113 112% 
Stahl Meyer... .... shee ‘6-54 eee 4% 
Swift & Co....11,150 26% 26% i 26% 

Be; tat... 4,250 32% 32% 382% 32 
Trunz Pork.... wens 9% 


U. 8. Leather.. 4,800 8% 8% 8% 7% 
Mee 4500 15% 15% 15% 15% 


1 
Do. Pfd...... 900 84 84 84 83 







Choicest 
Sausage Material 
and 
Selected 
Beef Cuts 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 








Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION 


ALLENTOWN, PA. 
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BEFORE YOU BUY 











BEEF « PORK e VEAL e LAMB 
CANNED FOODS 
HAMS e BACON ¢ LARD ¢ SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 

















——=== 


KINGAN'S RELIABLE 


e BACON e LARD e SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE e BUTTER @ EGGS e POULTRY 

















St. Louis cuiideeninapaitaeinan 
Shippers of Straight and Mixed Cars animes nantes £ 2a ¢ 
Pork — yori a _ eR 
a KINGAN & CO. 
Mogi e Deckeryertan More, mn amin (Recto! Hl nesta pant, Indlonepolle Rotabllshed 1 







































» NATURE AND | 
HUMAN SKILL | 
combine to give 
Superb Quality | 
nt in these imported | 


canned Hams. 
Try a Case Today 


|AMPOL. 


j 380 Second Ave., New York, N. Y. 


THE E. K AHN’SSONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 






Represented by 
NEW YORE PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. C. Ford B. L. Wright 
250 W. 14th St. 38N.DelawareAv. 1244 Sth St. N. E. 





P. G. Gray Co. 
148 State St. 


Pp R Cc F i T by Purchasing 


Straight and Mixed Cars of Fresh and Cured PORK PRODUCTS 
rom 
UNION stock Yak=os THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 
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CHICAGO MARKET PRICES 





WHOLESALE FRESH MEATS 








Carcass Beef 
Week ended Cor. week, 
Prime native steers— Feb. 3, 1937. 1936. 
PS ree 20 @20% 19% @20% 
GBD BOD occccccccccees 19% @20 19%4@20% 
LEER 19 @19% 19%, @20% 
Good ‘native steers— 
errr 18 @18% 17 @17T% 
SO aaah hedanaiiae 18 @18% 17 @17% 
00-1000 Be igsen ter on 18 @18% 16% @17% 
Medium steers— 
ahs Wo ais-<p.5 15 @16 13 @13% 
I iia apnea 16 @16 138%@14% 
REE 35. cphcnce ives 16% @17 144% @15 
Heifers, good, 400-600....16 @17 14 @14% 
Cows, ae 10 @ll “es 
Hind quarters, choice.... @26 25 
Fore quarters, choice.... @15 @16 
Beef Cuts 
Steer loins, prime........ @40 unquoted 
Steer loins, No. 1........ @38 235 
Steer loins, ON ae @31 @28 
Steer short loins, prime.. @60 unquoted 
Steer short loins, No. 1.. @51 @48 
Steer short loins, No. 2.. @40 @37 
Steer loin ends (hips).... @25 @22 
Steer loin ends, No. 2.... @24 @20 
Gee TARE ccccccccccece. @18 @16 
Cow short loins.......... @21 @19 
Cow loin ends (hips)..... @15 @14 
Steer ribs, prime........ @28 unquoted 
Steer ribs, No. 1. eee @26 @26 
Steer ribs, No. Rs Ws @22 @21 
Cow ribs, No. 2.......... @12 @13 
OE SOY, aa @ll1 @10% 
Steer rounds, prime...... @18 unquoted 
Steer rounds, No. 1...... @16% @13% 
Steer rounds, No. 2...... @15% 13 
Steer chucks, prime..... @13% unquoted 
Steer chucks, No. 1...... @13 @13 
Steer chucks, No. 2...... ° @12 @12 
CS EO @12 @11% 
Cow chucks ............. @10% @10% 
BENDS. ccccceccscce @il1 @l1l1 
Medium plates .......... @lil @l1 
Sp OE ae @15% @15 
Steer navel ends......... @9 @ 9% 
Cow navel ends.......... @ 7% @ 8% 
Fore shanks .. @ 9 @ 9 
Hind shanks ........ ‘ @ 6 @ 6 
Strip loins, No. 1, bnis... @62 @45 
Strip loins, No. 2........ @57 @35 
Sirloin butts, No. 1...... @30 @23 
Sirloin butts, No. 2...... @22 @17 
Beef tenderloins, No. 1... @7m @65 
Beef tenderloins, No. 2.. @60 @60 
BE ERED cccccecscson @11 @13 
Flank steaks ........... @22 @2 
Shoulder clods .......... @11% @12% 
Hanging tenderloins .... @16 @12 
Insides, green 6@8 Ibs... @12 @14% 
Outsides, green, 5@6 lbs. @11% @13% 
Knuckles, green, 5@6 Ibs. @11% @14 
Beef Products 
see ge) eee @ 8 8 @10 
i chis madahes sue @10 9 @9% 
all ies @18 @18 
Sweetbreads @18 19 @19% 
Ox-tail, per Ib @10 @12 
Fresh tripe, plain........ @ 9 @10 
Prewkh tripe, H. C........ @11% @12 
| Sar ee @18 18 @20 
Kidneys, per Ib.......... @10 10 @il1 
Veal 
Choice carcass .......... 14 @15 17 @18 
Good carcass ........... 12 @13 15 @16 
Good saddles ........... 19 @20 18 @21 
See 12 @13 16 @17 
Medium racks .......... @ 9 @14 
Veal Products 
ree @11% @ll1 
Sweetbreads ............ @38 @35 
aa ae @50 @45 
Lamb 
Choice lambs ........... @16 @18 
Medium lambs .......... @13 @l7 
Choice saddles .......... @18 @21 
Medium saddles ........ @16 @19 
Choice fores ............ @12 @15 
Medium fores ........... @ll @14 
Lamb fries, per Ib....... @30 @25 
Lamb tongues, per Ib. oi 5 @15 
Lamb kidneys, per Ib.. @20 @20 
Mutton 
Heavy sheep ............ @7 @ 6 
Light sheep ............ @10 @ 9 
Heavy saddles .......... @ 9 @ 9 
Light saddles ........... a @ll 
Heavy fores ............ 5 6 
IIE, ooccins ss seccs @ 6 9 
Mutton legs ............ @13 13 
Mutton loins ............ @ 8 8 
Mutton stew ............ @ 5 
Sheep tongues, per Ib. @12% 12 
Sheep heads, each....... @10 11 


Week Ending February 6, 1937 


Fresh Pork and Pork Products 





Pork loins, 8@10 lbs. av. @20 20 
Picnic shoulders ........ @l4 @15% 
Skinned shoulders ....... @i6 @16% 
re @382 35 
9 EPA @14 15 @16 
A” Se @13 12 @13 
Boston butts ........... @19 @19 
Boneless butts, cellar 
—— MEE -Siecteeenese @25 23 
GUESSED CHRO? KO4e @ll1 @11% 
Tails. emanh Gc @eaiee ee 60's @12 @13 
oo 8 ee g 4% 6 @ 6% 
NE tins ana a) 0 13 @l14 
SE I aicerceseccce @l12 @13 
PP GUN, dS a'e'a'e-so-6-06-0 @5 @ 5% 
Kidneys, per Ib.......... @9 @ 9 
BE Sins niin bok <0'0- @ 9% @10 
MSS Aare Ses eae @ 8 @12 
A RES ae @ 6 @ 8 
Snouts @ 8 @10% 
8 es ce a nig @ 8 @ 8 
OMICCOFEIMBS. ccccvccccecs @ 5% @ 6 
Clear bellies, 14@16 lIbs................ @16% 
Clear bellies, 18@20 Ibs................ @16 
Rib bellies, ZGGI0 Ibs... .....ccccccccs @15% 
DOS BRCM, BOGE BOB. occ ccc ccccccccces @11% 
Dat BRCMM, TEGIS TS.....cccescvccceve @11% 
EES IE rer eee @11% 
Se ee ae eee ne @10% 


WHOLESALE SMOKED MEATS 


~—. we. hams, 14@16 lbs., acsmmencemg. 


Sa ear ere 24% @2514 
Fancy kd. hams, 14@16 lbs., parchment 

0t a0 09600 6d008s6n0~n eeminnssees 26 @27 
Standard reg. hams, 14@16 lIbs., plain..24 @25 
Picnics, 4@8 lbs., short shank, plain...184%4@19% 
Picnics, 4@8 lIbs., long shank, plain... .17 Ww 
Fancy bacon, 6@B8 lbs., parchment paper.2 35 @a8” 


Standard bacon, 6@8 lbs., plain........ 
No. 1 beef ham sets, smoked 

Insides, 8@12 ee @31 

CE ee @28 

SE, GH Rs ¥ cin cancoce-venndeee m @28 
Cooked hams, choice, skin on, fatted. @39 
Cooked hams, ‘choice, skinless, fatted... 41% 
Cooked picnics, skin on, fatted......... 26%, 
Cooked picnics, skinned, fatted......... @27% 
WE BE SOIT, wiicceccanewessawess @30.50 
Family back pork, 24 to 34 pieces..... @30.00 
Family back pork, 35 to 45 pieces..... b teigie 
Clear back pork, 40 to 50 pieces........ 29.00 
Clear plate pork, 25 to 35 pieces....... @25.00 
SERRE A A eye @28.00 
I ia -s:d-acare- 6's alee &'aid 5-49S TAS tte 
3 SS ae erry oe 218.50 
Extra plate beef, 200-lb. bbls.......... @19.00 
Pek Geet, SIP. Bb ccccccccsscccvesceess $21.00 
Lamb tongue, short cut, 200-Ib. bbl......... 51.50 
Regular tripe, 20%-lb. bbl Sf nr ee 18.50 
Honeycomb tripe, 200-Ib. bbl............... 23.50 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 


LARD 


Prime steam, cash, Bd. Trade....$ @12 
Prime steam, loose, Bd. Trade.... @11. ‘Soten 
Refined lard, tierces, f.o.b. Chgo.. g 138% 
Kettle rend., tierces, f.o.b. Chgo.. 13% 
Leaf, kettle rendered, tierces, e 

@ 


£.0.B. CRECRRD cccccccccssccsecs .138% 
Neutral, in Gees, f.o.b. aya .14 
Compound, veg., tierces, c.a.f. @ .13% 
OE GD: Binns go sedncacbieneneiivdes 18% 13% 
i ee Se eee 12 
Prime oleo stearine, edible............. 114%@11% 
Orgte cottonseed oil, in tanks, f.o.b 

Valley points, prompt. ....sccccccsesc @ 
White deodorized, in bbls., f.o.b. Chgo. ree tris, 
Yellow, deodori oN pe aid pines ace 4@1 3% 
Soap stock, 50% f.f.a. f.0.b. mills...... 2kh@ 3 
Soya bean oil, fob. ee @10 
Corn oil, in tanks, f.o.b. mills......... 10% @10% 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 74@ 7% 
Refined in bbls., f.o.b. Chicago.......... 14 nom. 

(F. 0. B. CHICAGO.) 
White domestic vegetable margarine. . @16% 
White animal fat margarine, in 1 lb. 

cartons, rolls or prints............... 16% 
Mut, 1-Ib. CAPCOM. cc cccccccccvccsvccees 15 
Puff paste (water churned)............ @15 

(milk churned) ........-seseeeeceeee @16 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 








Pork sausage, in 1-lb. cartons.......... 27 
Country style sausage, fresh in link 23% 
Country style sausage, fresh in bulk 21% 
Country style sausage, smoked... 25% 
Frankfurters, in sheep casings st 
Frankfurters, in hog casings........... 21 
Bologna in beef bungs, choice.......... 18% 
Bologna in beef middles, choice........ 19 
Liver sausage in beef rounds........... 15% 
Liver sausage in hog bungs............. 17% 
Smoked liver sausage in hog bungs...... 7 it 
BON GED cvcowshcdavcncnseneeceesee @lj 
New England luncheon specialty....... @22 
Minced luncheon specialty, choice...... @19 
ras eat ares 28 
ET IE nots Say Aon wip.c are acing oa eek 17 
BE O06 bab wkees:0.0s Ui0+ hb van cet bee te 18% 
Pe NE ccc ag bwo es ave Sade 2eakes @22% 


DRY SAUSAGE 


Cervelat, choice, in hog bungs......... 
Thuringer DHNVGIIE «0 000s Hicekarhbvass 
MEE? 10 5:50:40 60 u0 ein's Wha bbe Sot alds. tie. 
Re FR Bey Se 
B. C. Salami, choice............. 
Milano salami, choice in hog bun 
. Salami, new condition. 
Frisses, choice, in hog middles ste 
Genoa style salami, choice............. 
MEL «oc s:0 0 04556 Sisk bAWN Oks 040deurer 
Mortadella, new condition............. 
CE #000 sabedeetievisss 60.000. d00svidie 
RE WORD I, oss hed cds awe opanes 
Ve GON Whawe ss ¢ 040082 detb eee as 






SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 









ne GED, B Ge Glee ccc dcccccvesevecses 5.75 
Frankfurt style “= “y in sheep casings— 
Se ES Ree eee 7.50 
Smoked link sausage, is hog casings— 
eae eee $6.75 
(F. 0. B. CHICAGO.) 
Regular pork trimmings............... @i13 
Special lean pork trimmings........ @16% 
Extra lean pork trimmings............. @17T% 
Oe OS a RR eae 10%@11 
SEE ee re ee eee 8 @8 
SE I ii a ics hc arate didi ale air fachs oly al ale ah 8 4 
Native 9 bull meat (heavy)...... 12 
I MI 0 wie'u.4 0:6 5:05 2:0:0 0 veu'enee daeee @ 9% 
Boneless A Math lnph« wt eeadaiedualce sad @10 
I ks 5 nk win wate vie i404 9:00 ¢ Hi 
Beef cheeks (trimmed)................ 8 
Dressed canners, 350 Ibs. and up........ @ 7% 
Dressed cutter cows, 400 lbs. and up.... g 8% 
Dr. bologna bulls, 600 lbs. and up...... 9% 
Pork tongues, canner trim, 8. P........ @12% 
Cwt. 
Nitrite of soda (Chgo. w’hse stock): 
In 425-lb. bbis., delivered..............200- $9. 
Saltpeter, less than ton lots: 
Dbl. refined granulated............. -. 6.40 
Small crystals ....... . 7.40 
I I don'aka.n. 6: 020.5 40.0 bx bo o0-4'he 7.75 
SN II geen 0 54 bbs ve dbcndon ecvabae 8.15 
Dbl. refd. gran. nitrate of soda.............. 3.50 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.o.b. Chicago: 
I Lena is witb e 5cres'e fe-eancleene sk Nee $ 6.80 
LT MEE (a. ie dod ccckcdupsnewese ek dare 9.30 
i MEE Lis45 svcwA ews <anndedesseahe 9.80 
EE siesGs Cuvudea vs Chk ENtN S60 04Obbueneue 6.60 
Sugar— 
Raw, 96 basis, f.o.b New Orleans.. @3.68 
Second’ CUE, Oe WINN v0 bc c0tckdceo es None 
Standard gran., f.o.b. refiners (2%). @5.00 
Packers’ curing sugar, 100 Ib. bags, 
-0.b. Reserve, La., less 2%......... @4.50 
Packers’ curing sugar, 250 “ib. bags, 
f.o.b. Reserve, La., less 2%......... 4.40 
Dextrose, in car lots, per cwt.......... 4.01 


(Continued on page 55.) 


PURE VINEGARS 
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Hunter Packing Company 
East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 








Rath’s 


from the Land O’Crn 


~—S—aaauaaeweuaw VPPPrPrPprrr?r 











BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Waterioo, lowa 














Repay 


Philadelphia Scrapple a Specialty 


Gates John J. Felin & Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 


Hams 
Bacon 
Lard 
Delicatessen 




















al eda dm AS 





Main Office and Packing Plant 


Austin, Minnesota 








‘AA A 4b Gb Gb 4 > 4 Gh Gh Ge Gb 7 













Selected Meat Products 
IMPORTED FROM 


POLAND 


Send for price list 


VISLA TRADERS CO. Inc. 


89 Broad Street New York, N. Y. 























C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 





HAMS LARD 
BACON DAISIES 
FRANKFURTS SAUSAGES 


QUALITY PorkProductsThat SATISFY 








C. A. BURNETTE CO. 


CHICAGO, ILL. 


—Commission Slaughterers— 


Hogs—Cattle—Calves 


We Specialize in Straight } 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 
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Chicago Markets 
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SPICES 














NEW YORK MARKET PRICES 

















(Basis Chicago, original bbls., bags or bales.) LIVE CATTLE FRESH PORK CUTS 
by gi ny Qe eee $10.00@10.60 Pork loins, fresh, Western, 10@12 Ibs.. @19 
a Per lb. Per y, ‘Steers, medium oo. eee lia - 9.00@ 9.50 Pork tenderloins, fresh..............+-. a4 
lili la dl lida ee ere ee re 25 ork tenderloins, frozen.............++ 
ee 18% 20 Cae MEER coc ccacefaaseccns 5.00@ 6.00 Shoulders, Western, 10@12 lbs. av..... 17 
Chili Pepper, Fancy................ ee: 23% Cows, low cutter and cutter.......... 8.75@ 4.75 Butts, boneless, Western...........----- 23 
Chili Powder, Fancy............... on 22 Bulls, cutter to medium.............. 5.00@ 6.75 Butts, regular, Western................ 20 
Ly 26 . 

Cloves, Amboyna ......--..----+--- << ‘ Hams, Western, fresh, 10@12 Ibs. av... 22 
MAORBAOCAT 20000 e cece e cece ee eeee 18% 21% Picnic hams, West. fresh, 6@8 Ibs. av.. 17 
SEE tae #9866 < 90 +9104 010010000 é LIVE CALVES Pork trimmings, extra lean............ 18 19 

G , Jamaica ..-.---- +--+ eee eens 17 19% Pork trimmings, regular 50% lean..... 15 

eeecesccceeer essere resees 17 18% Vealers, Choice .....0smecccccccceeeS Bee Manes - 05 ce cence cecancai x, 15 

Mace, Fancy Banda................ ¢ 5 Vealers, medium to good. ie a 11.38 
Bast India ..-- sees eeeeeceenne Jealers Common ...... -- 5. i 
BR |. Oe Oe 62 Calves, heavy ........ 6.25 SMOKED MEATS 

Ts ec cevswvceese 22 
ee 7” “ is” Regular hams, 8@10 lbs. av........... 24 @25 
rates, “ancy Banda............: 25 LIVE LAMBS Regular hams, 10@12 Ibs. av........... 24 @25 
Se re 20% . Regular hams, 12@14 lbs. av........... 24 25 
a) wee........... 19 Lambs, choice .+.........sseee scenes $ @ii-$9 = Skinned hams, 10@12 Ibs. av........... 26 @27 
"Raney wate Faney. SS ae 26 Lambs, good to choice............... eee Skinned hams, 12@14 lbs. av........... 26 27 
- eae ice rat a 25 Lambs, medium .......-..+++s+++s0+: @ 759 Skinned hams, 16@18 Ibs. av........... 26 27 

ec ce ns sorarescs " 24% Lambs, common ......:.......++s00 @ 7.50 Skinned hams, 18@20 Ibs. av....- 2.2.2: 26 @27 

Pepin. ow eet Red ,Pepper “goblet a Be me 26%  j|$Sheep, ewes, medium..............-. @ 5. Picnics, sg¢ Ibs. AV eeeeeeeseseeenaes 18 19 

jexo (220-Ib. bbis.)............. se 28% Picnics, 6@8 Ibs. av...........-eeeeeee 

Hong a eae ay LIVE HOGS City pic = bellies, ‘sais ie rer 4 _ 

Red Pepper, No. 1...........+-005 1 Bacon, boneless, Western.............. 

Pepper, Black Aleppy.............. 11% 13 Hogs, good to choice, 160-210-lb...... $ @10.15 Bacon, boneless, city.........-...-.-+- 27 28 
Black Lampong ................. ™% 9 Rollettes, 8@10 Ibs. av 21 22 
White Java Muntok... 2.2.0.0... He ik DRESSED BEEF Beef tongue, heavy... 23 G2 

e Java Muntok.............. 2 ‘ vy. 
ee 12 13 ° 
Waite Sobae et eR 3” City Dressed. FANCY MEATS 
ee SS ae 19%, @21 
SEEDS AND HERBS Choice, native, light...........+++.eee- 1944 @21 Fresh steer tongues, untrimmed..... 16c a pound 
Greend Native, common to fair...............+. 17 @19 Fresh steer tongues, l. c. trimmed... se a pound 
Sweetbreads, beef ............0e0005 5e a poun 
Whole a. Western ae Beef. Sweetbreads, DUE Gnukndis ce ser awans Tee a pair 
. Be. A PR eT | ca poun 
Seed . 10 12 Native steers, 600@800 Ibs............. ee: 

Sue beech... 24 28 Native choice’ yearlings, M{40@ 000" tba’ 119% @21 eee ee etre mere oe a pound 

Cominos Seed ......--..++.-sssseee il EP o> adh o- +d eae ee WURIMAUE Ghia cc. cacren cbs vosaca saeccce: ae 

Coriander Morocco Bleached........ La Good to choice COWS........+..seeeeees 14 15 5 a 

- Cc f 12 18 Beef hanging tenders................ 25c a poun 

Coriander Morocco Natural No. 1 6% 8% ee ee Se eee s bin caine esis eee 7 ee Eee eee ee 12c a pair 

wastand Seed, Cal. Yellow H 11 Fresh bologna bulls...............+0+- 11 12 
American ...... 

9, a 
| letpapediaiee 1% 5 BEEF CUTS BUTCHERS’ FAT 
Sage, Dalmatian Fancy.. io 9 10% Western City Ci DA inc bac aededdanwns pone 4.00 per cwt. 
almatian No. 1, Fancy pba epee 8% 10 - PE GED. aa: 60 wbdeness ndeaesen 4.50 per ewt. 
No. 1 TIDS....-..e.es000 @: 4 24 *@26 MEL acne cawnneadnckinkin @6.25 per ewt. 
SAUSAGE CASINGS 3 _ teceecevccceces = ¢3 = aa OE are @5.00 per cwt. 
No. 1 loins..............88 @86 32 @38 
(F. 0. B. CHICAGO.) ke UU eee 26 $30 28 31 GREEN CALFSKINS 
(Prices quoted to manufacturers of sausage.) Log : kn py Sages oa3 32 O24 = +4 5-9 91%4-12% 12%-14 14-18 18 oF 
Beef casings: No. 2 hinds and ribs.....19 @21 21 @22 Prime No. 1 veals.. 23 2.35 2.50 2.55 2.95 
Domestic rounds, 180 pack......... @.16 ee EG ee @16 16 Prime No. 2 veals..22 2.15 2.30 2.35 2.65 
Domestic rounds, 140 pack......... @.29 ie. - See @15 @15 Buttermilk No. 1...20 2.05 2.20 2.25 age 
Export rounds, wide............... @.38 Wa. 2 Se. ..scsckscce. @l14 @l4 Buttermilk No. 2...19 1.90 2.05 2.10. .... 
Export rounds, medium............ @.24 | “Se F ~ ““eeeeeet athens @i6 16 Branded gruby...... 11 1.10 1.25 1.30 = 1.55 
Bxport rounds, narrow........+.... ‘ No. OE occ cwnesant @15 15 Number 3........... 11 1.10 1.25 1.30 1.55 
ag 1 —— PRaAstAawkinpwebacee b $4 We, 2. GND. osc ce caevee @14 @l4 
No. 2 weasandS.........-.++-0e005 Be OO RARER 11%@12% 
MO. B BUMBB. ccc cccccccccccccccces @.16 Rolls, pee: GE WD. Woo. oaskeaceiewer 33 ” @o5 sf BONES AND HOOFS 
No. 2 DUNgS...........- eee eeeeeee @.09 Rolls, reg. 4@6 Ibs. av...............- 18 @20 Per ton 
Middles, regular .................. @.30 Tenderloins, 4@6 lbs. av..............- 50 60 
Middles, select, wide. es in.... @.45 Tenderloins, 5@6 Ibs. av...............50 Geo Round shins, ene Settee essen e eee eeee eens ee 4 
Mid . st, extra wide, 2% in. j= = § . Shoulder Clods .........ccccccccecccces Ca 7) C 2.) 20 \ 
ore vy . ce ake’ _ ei hed . n, @.80 Shoulder clods ............ I @lt Flat shins, Ment Piste d54 hs <éveueeCeoeeen as 

Dried bladders: DRESSED VEAL Thighs, blades and buttocks.......2..22..2 55.00 

IH15 in. wide, flat........cccsccccccde -70 7 WICC BOOS os cc cccccccccversvcevcccsscees 50.00 
Se eer .60 GOOD ...sceeseecereecceecesseessevsees 2 Black and striped hoofs ...........seeeee0- 40.00 
I RE No nec 0006 6:6.0'0'0.46.4-0.6 ¥e .50 TT arr ae ee ee @16 
OO ere -20 EE cneneesteatisawenebienaaeene %olt% 
Hog casings: 

wee, per 100 yds....... 2.45 DRESSED SHEEP AND LAMBS COOPER AGE 
Narrow, special, per 100 yds 2.35 

Pieceseueeeesues 6 
ag AE = ee... ik @is (Prices at Chicago.) 
Extra wide, per 100 yd : 1:20 Lambs, medium .....-..-.+++-+sssseee. 138 @l4 Ash pork barrels, black hoops...... $1.35 @1.37% 
Export bungs ..... . a = ow AE See eeeeeeeecceeereeeseece @7 Ash pork barrels, galv. hoops...... ) 42%@1. 45 
ME PEED WOME, . occ cccccccecesesce 19 SBCSP, MOUIUM «cr cccesccseccsscecscves Oak pork barrels, black hoops...... 1, 1.27% 
Medium prime bungs.................. -15 Oak pork barrels, galv. hoops...... 1.32 Gis 
Small prime bungs... ma -10 DRESSED HOGS White oak ham tierces............. eee 2.20 
Middles, per set...... .18 ee gS SE ee 1.92 1.95 
EE Thin Soins s+ caweked onan dukes .08 Hogs, good and choice (90-140 Ibs.) ..$15.00@15.50 White oak lard tierces............ 2.02% @2.05 





Susie 











Sausage sat, AS Roses are red, 


Violets are blue, 
But natural casings 
re best for uou! 








S. OPPENHEIMER & Co. INC. 


-610 Root Street 105 Hudson Street 
Chicago New York 









Week Ending February 6, 1937 














Classified ADVERTISEMENTS 


Advertisements on 
Wanted, special rate, 


age, $3.00 an inch for each insertion. Position 
, $20 an inch for each insertion. Minimum Space ] 


inch, not over 48 words, including signature or box number. No display, 


Remittance must be sent with order. 








Position Wanted 


Men Wanted 


Plant for Sale 








Sausage Foreman 

ixpert sausagemaker, German, 

superintendent with 25 years experience 

wishes steady position. Married. Good refer- 

ences. East or North preferred. W-647, THE 

NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


foreman or 


Beef Manager 


Wanted, beef manager for small pack- 
ing plant near Chicago. Complete charge 
of sales. Replies treated confidential. 
W-645, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 





General Tank House 


Young man experienced in rendering edible 
and inedible animal fats, meat scrap and 
tankage manufacture, 7 years’ experience one 
large company. Moderate starting salary. 
Sober and industrious. Good references. Mar- 
ried. Will go anywhere. W-644, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
t., Chicago, Il. 





Packinghouse Executive 


with large and 
treasurer, office manager, 
sales. Thorough pack- 
inghouse knowledge. Have ability and excel- 
lent references. W-646, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 


with 25 years’ experience 
small packers as 


auditor, accountant, 





Plant Superintendent 


Available at once. Can handle your 
plant profitably. Qualified and practical. 
Willing to submit proof of ability. 
W-617, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Packinghouse Man 


Time, stock, storekeeper, buyer, inventory, re- 
ceiving, shipping clerk, experienced in green and 
cured hides, skins, pelts, hog and beef coolers, 
handling casings, smokehouse, sausage dry rooms, 
warehouse and storage. Can handle help efficiently. 
Will go anywhere. References. Age 45. W-640, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ll. 





Salesman 


Salesman all packinghouse products and 
beef expert, capable of assuming complete 
charge, desires connection with independent 
packer south of Mason Dixon line. Showed 
profit all through depression. W-637, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Experienced Margarine Maker 
Good steady position wanted. Willing 
to go abroad. First-class references and 
recommendations. W-607, THE NA- 
TIONAL PROVISIONER, 300 Madison 
e., New York City. 





Sausage Foreman 


Chicago packer has opening for man cap- 
able of operating sausage department with 
large weekly volume. Must produce quality 
products, know costs, and be competent at 
supervising men. Steady employment. Give 
complete details in first letter. W-648, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Cost Accountant 


Eastern meat packer wants man thoroughly 
experienced in cost accounting, capable of 
handling all packinghouse costs and tests. 
State age and experience. W-641, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 








Business Opportunities 





Provision Business 


For sale, provision business, long estab. 
lished, fully equipped. Sales last year $228, 
000. Located in Central New Jersey. Fine 
opportunity for go-getter. FS-649, THE NA. 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 
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Equipment for Sale 


ee 


Must Sacrifice Packing Plant 


For sale or rent, modern brick 3-story fire 
proof packing plant equipped ready to operate, 
Formerly occupied by Meyer Packing Co, 
Located on 2 railroad sidings, B & O and 
P. R. R. Large pens and pasture. Can be in 
operation within a few hours. Write or wire 
Center Coal Co., Indiana, Pa. 

















Used Packinghouse Equipment 


For sale, 24-ton Frick ice machine with steam 
engine, Brownell boiler, Gem City boiler, Permutit 
water softener, cattle scale, track scales, pumps, 
lard cooking tank, blowers, tallow tanks, other 
items. For list and full particulars write to Geo. 
H. Alten, P. O. Box 426, Lancaster, Ohio. 





Partner Wanted 


Wanted, partner, sausagemaker or man with 
executive ability. Going sausage factory in 
west central Illinois. One of the best indus- 
trial centers in Illinois. Will take about $2,000 
for half interest. Write Tony Kaluza, 104 
Court St., Pekin, Il. 


Plant for Sale 














Meat Packing Plant 


Royalton, Pa., ordered sold, near 
Harrisburg. Splendid, fully equipped 
plant, now profitably operated, owner 
retiring. Well located central Pennsyl- 
vania. Cost $392,000.00 in 1925. Ameri- 
can Appraisal Company report valued 
$199,910.00. Modern buildings. Rail- 
road sidings available. Floor area 38,- 
739 square feet. Priced to sell at less 
than $75,000.00. Wire for photos and 
additional information. J. Douglas 


Kaufman, 632 Washington St., Read- 
ing, Penna. 





Used Equipment for Sale 


Two 4 ft. x 9 ft. Mechanical ais. pat 
Rolls; one Allbright-Nell 2 5 ft 
Jacketed Dryer; 3 Bartlett & a4 Jacketed 
Digesters or Tankage Dryers ; 2 No. 1 Ander- 
son Oil Expellers ; one 24 in. x 20 in. Type “B” 
Jeffrey Hammer Mill; one 24 in. x 16 in. 
Gruendler hammer mill; 2 Jay-Bee Hammer 
Mills, No. 2, No. 3, for Cracklings ; Two ara 
anical Mfg. Co. Double Arm Meat Mixers ; 
Hottmann Twin Screw Cutter and ai i 
Buffalo No. 23 Silent Cutter; 1 No. 1 Enter. 
prise Meat Chopper; 1 Boss No. 166 meat 
chopper. Miscellaneous: Cutters, Grinders, 
Melters, Cookers, Rendering Tanks, Hydraulic 
Presses ; Kettles, Pumps, etc. What have you 
for sale? Send us a list. 


CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 
Shops and Plant: 
331 Doremus Ave., Newark, N. J. 











Dispose of your surplus 
equipment through 
THE NATIONAL 
PROVISIONER 
“Classified” ads. 
































Paradise Brand HAMS. BACON - LARD 
THE THEURER-NORTON PROVISION COMPANY 


Packers » CLEVELAND, OHIO 





















The National Provisioner 







































[UNITED DRESSED BEEF COMPANY 
cn J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 
— Selected Beef and Sheep Casings 
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John Crampton & Company, Ltd. 


Established 1849 
MANCHESTER, 15 ENGLAND 


The Leading Butchers’ Supply House 
in Great Britain and Ireland 
Let Us Sell Your Products in 
Great Britain and Ireland 


Offers of Hog Casings Solicited 
Sole U. K. Agents for The Visking Corporation, Chicago 
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THE FOWLER CASING €0., Ltd. 


8 Middle St. London, E. C. I 
Cable address EFFSEACO, London 


Largest Buyers of Hog Casings in 
Great Britain 
Your Offers Solicited 























To Sell Your Hog Casings 
in Great Britain 








communicate with 


STOKES & DALTON, LTD. 


617-23 West 24th Place Leeds 9 ENGLAND 


Chicago, Illinois 


























Wilmington Provision Company 
L TOWER BRAND MEATS 


THe Cupany Packing Co. 


Importers and Exporters of 


























Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON 


Selected Sausage Casings 


DELAWARE 221 North La Salle Street Chicago, U.S. A. 
































NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE-PROVISIONS 


BUFFALO—OMAHA—WICHITA 

















Week Ending February 6, 1937 
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The National Provisioner is a Member Audit Bureau 
of Circulations and Associated Business Papers, Inc. 


Allbright-Nell Co., The 

American Spice Association 

Ampol, Inc 

Angostura-Wuppermann Corp. ............ 
Arbogast & Bastian Co 

Armour and Company 

Brand Bros., Inc 


Burnette, C. A. Co 

Callahan & Co., A. P 

Carrier Corp. 

Cincinnati Butchers’ Supply Corp 
Commodity Appraisal Service 
Crampton, John & Co., Ltd... 
Cudahy Packing Co., Inc 
Daniels Manufacturing Co 
Dexter Folder Co 

Diamond Crystal Salt Co 
Dold Packing Co., Jacob 


Durr, C. A. Packing Co., Inc 
Electric Auto-Lite Co 

Fearn Laboratories, Inc 
Felin & Co., Inc., John 

Forbes, Jas. H. Tea & Coffee Co 
Ford Motor Co 

Fowler Casing Co 

Frick Co., Ine 

Globe Co., 

Griffith Laboratories 

Ham Boiler Corporation 
Hill, C. V. & Co 

Hormel & Co., Geo. A 

Hunter Packing Co 

Jackle, Geo. H 

Jamison Cold Storage Door Co. 
Jourdan Process Cooker Co 





The firms listed here are in partnership with you. 
The products and equipment they manufacture and 
the services they render are designed to help you do 
your work more efficiently, more economically, and 
to help you make better products which you can mer- 
chandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 





Kahn’s Sons Co., E 
Kennett-Murray & Co 
Kingan & C 

Knapp, Arthur & Son 
Krey Packing Co 

Legg, A. C., Packing Co 
Levi, Berth. & Co., Inc 
McMurray, L. H 
Manaster, Harry & Bro 
Martien, Wm. & Co., Inc 
Mayer & Sons Co., H. J 
Mitts & Merrill 
Morrell & Co., John 


National Better Business Bureau, Inc 
Niagara Blower C 

Oppenheimer, S. & Co., Inc 

Patent Casing Co 

Peters Machinery Co 

Rath Packing Co., The 

Republic Steel Corporation 

Rogers, F. C., Inc 

Salem Tool Co 

Schloemann, Carl F 

Smith’s Sons Co., John E 

Sparks, H. L. & Co 

Specialty 5 Sales Co 
Stange Co., Wm. J 

Stedman’s Foundry & Machine Works.. 
Stevenson Cold Storage Door Co 
Stokes & Dalton, Ltd 

Swift & Company 

Theurer-Norton Provision Co. 
Theurer Wagon Works 

United Dressed Beef Co 

Vilter Mfg. Co 

Visla Traders Co., Inc 

Vogt & Sons, Inc., F. G 

Williams Patent Crusher & Pulv. Co 
Wilmington Provision Co 

Wilson & Co 


While every precaution is taken "to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 





Companies also Advertising in THE NATIONAL PROVISIONER at Regular Intervals 


Adler Company, The 

Advance Oven Co. 

Aluminum Cooking Utensil Co. 
American Can Co 

American Soya Products Corp. 


Armstrong Cork Products Co. 
Artaba Foods, Ltd. 

Baker Ice Machine Co., Inc. 
Bemis Bro. Bag Co. 

Brady, McGilliv may & Mulloy. 
Cahn, Fred. C., Ine. 

Calvert Machine Co. 
Carbondale Machine Corp. 
Celotex Corp. 

Central Paper Co. 

Circle E Provision Co. 

Cork Import Corporation Marley Co., The 
Cork-Insulation Co., Ine. May Casing Co. 
Corn Products Sales Co. 

Crane Co. 

Crescent Mfg. Co. 

Dry-Zero Corporation. 

Dunning & Boschert Press Co. 
du Pont de Nemours & Co., Inc., 


Kold-Hold Mfg. C 
Link-Belt Co. 
Luce: Mfg. 


Meyer Packing Co. 


Early & Moor, Inc. 

Exact Weight Scale Co. 
Fairbanks, Morse & Co. 
French Oil Mill Machinery Co. 
Fruehauf Trailer Co., Inc. 
General Electric Co. 

General Motors Truck Co. 


Goodyear Tire & Rubber Co. 
Gruendler Crusher & Pulv. Co. 
Halsted & Co., Ine., 
a Can Co., The. 
rade Food Products Corp. 
Anderson, V. D. oe ependent Casing Co. 
Industrial Chemical Sales Co. 
International Harvester Company. 
International Salt Company. 
Johns-Manville Corporation. 
Kalamazoo Yonetable Parchment Co. 


Co. 
McCullough, EB. W. 
McDonald Co., Bruce 
Mack Trucks, Inc. 


Meat Packers Union of Poland. Unit 
Meier Electric & Machine does 
Metal Sponge Sales 


Midland Paint & Varnish Co. 
Omaha Packing Co. 
Oppenheimer Casing Co. 
Owens-Illinois Glass Co. 
Paterson Parchment Paper Co. 
Pomona Pump Co. 

Powers Regulator Co. 

Pressed Steel Tank Co. 

Ross & Rowe, Inc. 


Salzman Casings Corp. 

Sayer & Co., Inc. 

Schluderberg, Wm.-T. J. Kurdle Co. 

Schweisheimer & emanenen. 

Sedberry, J. 

Self-Locking Carton Co. 

Shellabarger Grain Products Co. 

Simonds Worden White Co 

Smith, Brubaker & Egan. 
Stahl-Meyer, Inc 

Staley Manufacturing Co., A. BE. 

Standard Oil Co. (Indiana). 

Standard Pressed Steel Co. 

Superior Packing Co 

Sutherland Paper Co. 

Sylvania Industrial Corp. 
Tagliabue Mfg. Co., C. J. 

Taylor Instrument Companies, 

Transparent Package Co. 

eater & Cooler Co. 

United Cork Companies. 

Viking Pump Company 

Vogt Processes 

West Carrollton Parchment Co. 

Westinghouse Elec. & Mfg. Co. 

Weston Trucking & For. Co. 

Wolff Printing Co. 

Worcester Salt Co. 

Worthington Pump & Mchy. Corp. 

Wynantskill Mfg. Co. 

York Ice Machinery Corporation 





The National Provisioner 
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LUNCH LOAF RETAINERS 


Add appetizing appearance to meat loaf products. ANCO Lunch Loaf Retain- 
ers will give your product more "eye appeal." They ‘square up" and perfectly form 


the loaves so that they are easy to slice. 


Retain the flavor of your product which you so carefully prepare and season by 


using ANCO Lunch Loaf Retainers. These Retainers are made to retain the valuable 
juices that go to make a better selling loaf. The Retainers are carefully designed 
and constructed to operate simply and to form perfectly squared loaves with the 
least possible effort on the part of the operator. Conditions are now right for you to 
make money from beef and veal loaf products—use ANCO Retainers and increase 


your margin of profit. 


Stainless Steel ANCO Lunch Loaf Retainers will last a lifetime. They are of most 
sanitary construction and are made with ANCO Patented Torsion Spring Wide 
Ratchet Covers like the famous ANCO Ham Retainers. 


Write for prices today. 


THE ALLBRIGHT-NELL CO. 


Eastern Office 5323 S. Western Boulevard, Western Office 


117 Liberty Street 111 Sutter St. 
New Seah, N. ¥. Chicago, Til. San Francisco, Calif. 











You Are Reading the News 
..» [hrough 374 inches of a 10-1 jelly | 
made with Swift’s Atlas Gelatin 


HE same crystal-like clarity that enables you to _ gelatin for jellied meats because it was tested 4 
read ordinary newsprint through this jelly . . . perfected for just that one purpose. ‘ 
shows off jellied meats to the very best advantage. Atlas is packed in 275-lb. barrels, 100-lb. d 
Swift’s Atlas Gelatin is odorless . . . tasteless, too. 50-lb. drums. | 


It has all these qualities which make it a splendid Swift & Company, Gelatin Division, Chic £0 


SWIFT'S GHOS GELATIN 








